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The seven liquids cited above give dramatic emphasis to the all- 


around versatility required of a valve in the food field 


Grinnell has a valve that “fills the bill”... the Grinnell-Saunders 
Diaphragm Valve. Although employing only a single basic design, 
this unique valve provides a wide choice of body, lining and 


diaphragm materials. 


To illustrate, for use on lines handling vinegar, stainless steel 
Grinnell-Saunders Valves equipped with butyl diaphragms are 
available. For handling beer, polished bronze valves are recom- 
mended with special white diaphragms which impart no taste or 
color to beer and are unaffected by caustic soda or steam cleaning. 

The amazing adaptability of the Grinnell-Saunders Diaphragm 
Valves in handling highly corrosive fluids, gases, compressed air, 
beverages, foods and suspended solids ...in lines where corrosion, 
abrasion, contamination, clogging, leakage and maintenance are 
costly factors ...explains its acceptance by industry after industry. 
For further details, write for Grinnell-Saunders Diaphragm Valve 


Catalog 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Grinnell Company, Inc., Providence, Rhode Island . 


pipe and tube fittings . welding fittings . engineered pipe hangers and supports . Thermolier unit heaters ° valves 


Grinnell-Saunders diaphragm valves * pipe °* prefabricated piping 


industrial supplies 


. Grinnell automatic sprinkler fire 


OPEN CLOSED » 


Features which have made 
Grinnell-Saunders Diaphragm Valves 
the specified valve in many 

different industries: 


Streamlined flow. Smooth, streamlined passage, 
without pockets. Frictional resistance at a 
minimum. 


Leck-tight closure against grit, scale, suspended 
solids. 


Working parts absolutely isolated from fluid. Dia- 
phragm completely seals off working parts 
from fluid in the line. 


Body, lining and diaphragm materials to meet 
service condition. Bodies stocked in cast iron, 
malleable iron, stainless steel, bronze and 
aluminum; other materials on special orders. 
Valve bodies lined with lead, glass, natural 
rubber or neoprene. Diaphragm materials of 
natural rubber or synthetics. 


Minimum maintenance. No refacing or reseating 
is required. No packing glands to demand 
attention. New diaphragm can be inserted 
without removing valve body from the line. 


Coast-to-Coast Network of Branch Warehouses and Distributors 


plumbing and heating specialties * water works supplies 
protection systems ¢ 





Amco air conditioning systems 
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Motor Repair Service 
Wherever You Are 


ALABAMA 

Birmingham-—Elec. Repa perv. Co 
Greenville—Mowbray Eng. Ce 
Montgomery—Stondard Electric Co. 


ARIZONA 
Bisbee Copper Elect 
Phoenix—Daley Electric Ce 


CALIFORNIA 
San Diego—Calif. Elec. Works 
Los Angeles rsen-Hogue Elec. Co 
Ookland—Pacific Elec, Motor Co 

T. L. Rosenberg C« 
Weidenthal-Gosliner 
Electric Works 





San Francisco- 


COLORADO 
Denver —Boker Electric Company 
CONNECTICUT 


Hortford—Charles H. Leppert 


Waterbury—Elec. Motor Repair Co., Inc. 


FLORIDA 
Jacksonville—Turner Electric Works 
Miami—Peninsular Armature Works 
Tampo—Tampa Armature Works, Inc. 
GEORGIA 
Albany 
Atlanta 
Columbus 
ILLINOIS 
Chicago — Chicago Electric Co 
Marion—Giles Arm. & Elec. Wks., Inc 
Mt. Vernon—Dowzer Electric 
Works, Inc. 


Georgia Electric Ce 
Bearden Thompson Elec. Co 
Smith Gray Electric Co 


Machinery 


Factory approved motor service in every 
industrial area from 101 
Allis-Chalmers Certified Service Shops. 


INDIANA 
Indianapolis—Scherer Electric Co., Inc. 
Evansville—Evansville Elec. & Mfg. Co. 


IOWA 
Sioux City—Smith Elec. & Supply Co. 


KANSAS 
Salina—Cent. Kans. Elec. Mach. Co. 
Wichito—Tarrant Electric Mach. Co 


LOUISIANA 

New Orleans—Industrial Elec., Inc 

Shreveport—Shreveport Armature & 
Electric Works 


MAINE 


Brewer—Stanley J. Leen Co 


MARYLAND 
Baltimore—Keystone Electric Co., Inc. 


MASSACHUSETTS 
Lowrence—Roland B. Glines Co 
Springfield—Elec. Motor Repair Co. 


MICHIGAN 

Detroit—Stecker Electric Company 

Grand-Rapids—Grand Rapids Industrial 
Electric Co. 

Saginow—Banning Elect. Prod. Corp. 

MINNESOTA 

Duluth—Mietke Electric Works, Inc 

Minncapolis—Parsons Elec. Co. 





MISSISSIPPI 
Vicksburg—Ludke Electric Co., Inc. 


MISSOURI 
Kansas City — Boese-Hilburn Elec. Co. 
St. Louis—French-Gerleman Elec. Co 


Springfield — Springfield Elec. Serv. Co 


NEBRASKA 
Omoha—Omoaha Electrical Works 


NEW HAMPSHIRE 

Concord—A. S. Tracy 

NEW JERSEY 

Atlantic City—Charles A. Buckley 
Paterson—Elec. Service Repair Co. 
Trenton—Lockwood Elec. Motor Serv. 


NEW MEXICO 


Albuquerque—Electric Motor Company 


Powell Electric Co. 


NEW YORK 
Buffalo—Robertson Electric Co. 
Volliand Elec 
Fiushing—Fiushing Elec. Corp 
Jamestown—A. E. Westburgh 
Mt. Vernon—H. A. Schreck, Inc 
New York—Consol. Elec. Motor Co. 
Rochester—Vanderlinde Elec. Corp 
Utica—Mather,Evans & Dieh! Co. 
Watertown— Watertown Elec., Inc. 


NORTH CAROLINA 
Charlotte—Southern Elec. Service Co. 
Greensboro—Southern Elec. Serv. Co. 
Rocky Mount—Hammond Elec. Co. 


OHIO 
Cincinnati—Cincinnati Elec. Equip. 
Electric Service Co. 
Akron—A-C Supply Co. 
Toledo—Romoanoff Elec. Motor Serv. 
Youngstown—Winkle Electric Co. 
OKLAHOMA 
Miami—Miami Armature Works 
Oklahoma City—Southwest Elec. Co 
Tulsa—Smith-Milligan Electric Co 
OREGON 


Eugene—Kalen Electric & Mach. Co 
Portland—Milwaukee Mach. Co. 


LLIS-CHALMERS CERTIFIED SERVICE SHOPS are independent service 
A shops which have met rigid standards for ability, experience, equip- 
ment and business integrity. They use factory approved methods and 


parts and do your work promptly at a fair price. 

Of course, Allis-Chalmers Certified Service Shops give good service 
on any electrical equipment, of any make. Tear out this ad and save it, 
or write the name of the A-C Certified Service Shop nearest you in your 


address book, Allis-Chalmers, Milwaukee 1, Wisconsin. 


Texrope and Vori-Pitch are Allis-Chalmers trademorks. 


ALLIS-CHALMERS 


For more information, use coupon on page 157. 


FOOD 


Equip. Co., Inc. 


A-4197 : 


ENGINEERING, 


PENNSYLVANIA 
Johnstown—Universal Elec. Mfg. Co. 
Osceola Mills—Mid-State Elec. Eng. Co. 
Philade'phia—Elec. App. & Repair Co. 
Pittsburgh—Penn. Elec. Coil Corp. 
York—Industrial Electric Company 
SOUTH CAROLINA 
Greenville—Southern Elec. Serv. Co. 
Spartanburg—Southern Elec. Serv. Co. 
SOUTH DAKOTA 
Sioux Falls—Electric Motor Repair 
TENNESSEE 
Columbia—Middle Tenn. Arm. Wks. 
LaFollette—Standard Arm. Works, Inc, 
Memphis—Indus. Elec. & Supply Co. 
TEXAS 
Amarillo—G. E. Jones Elec. Co 
Beaumont—Elec. Mach. & Repair Co. 
Dallas—Industrial Elec. Equipment Co. 
El Paso—B & M Machinery Co 
Fort Worth—Central Electric Co 
Houston—Roy A. Berentz Co. 
Sweetwoter—Sweetwater Electric Co. 
UTAH 
Salt Lake City—Diomond Electric 
Motor Repair 
VIRGINIA 
Richmond—Wingfield & Hundley 
Roanoke—Virginia Armature Co, 
WASHINGTON 


Spokane—Lee F. Austin Company 


WEST VIRGINIA 
Charleston—Charleston Elec. Supply 
Fairmont—West Virginia Armature Co. 
of Fairmont, Inc 
Morgantown—Galis Elec. Repair Co. 


WISCONSIN 

Boraboo— Utility Trans. & Equip. Co. 
Green Bay—Beemster Electric Co 
Milwaukee—Dietz Electric Co 
Woausau—Electric Motor Service 
Wisconsin Rapids—Staub's Elec. Wks, 





Sold... 
Applied... 
Serviced... 


by Allis-Chalmers Authorized Distributors, 
Certified Service Shops ond Sales Offices 
throughout the country. 


CONTROL — Manval, 
magnetic and combina- 
tion starters; push but- 
ton stations and compo- 
nents for complete con- 
trol systems. 


TEXROPE — Belts in 
oll sizes ond sections, 
standard and Vari- 
Pitch sheaves, speed 
chongers. 


. 3 a » 

x 3 } PUMPS — Integral 
fypes from % in. 

" to 72 in. discharge 
and up. 
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Wire Belt Aids Brining in Cans 


In the canning of cut asparagus, green beans, etc., we 
followed conventional procedure, first depositing salt in 
the bottom of the can, then fillmg container with the cut 
vegetable. 

Finally, water was added to fill the cans. However, a 
the water level rose in the containers, cut vegetable piecc 
floated up, often spilling over tops of cans 

Loss of product during brine make-up ended when w 


installed a narrow wire mesh belt (sce sketch) above, and 


Fast-Acting Three-Way Valve 


Overflow of wine 

y ' ] } 

Was reduced tO mM gligibl 
} 


mounts 


reserve tanks that supply bottle filler 
occasions and 
designed and built in our 


between filters and filles 


insignificant 
whe n 3 Way wives, 
machine shop, were installed 
supply tanks 


Now, a-flip-a-valv« 


filler-tank line 


handle diverts the flow of 
without building up 
back-pressure in filter, or overloading pump. 

This is how valve is constructed and how it operates. 
All parts ire stainless steel, 
Body—(A) in left photo—has 4 openings, 3 for 
tions to filler and hose, 1 for access to valve parts. 


include hand] 


9 : 
Dack to source Cask, 


except Neoprene gasket 
CONN! 


through bearing 
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mnfo the 


mide the gasket against the sleeve-cnd seat 


\lachinist, Garrett €* Co 


vuchronized with, the conveyor carrying cans during the 
water adding operation. ‘This woven wire belt 
is so located that its slack 
can 

Water for brine making issues from a} 
n the two travels of the mesh belt conveyor, spray 
ing through the slack return into the cans. Overflow that 
Ils on floor contains no salt 


“conveyor 
return rests on the top of the 


Pipe suspended 
betwee 


! 
] | 1 
Ho tongel Nit OVOT tops of Cans 


Cut vegetable pieces 
Plant Supermtendent, P. J. Ritter Co., 


John \lattick, 
Bridgeton, N. | 


; rotat d, t 
( hin 
I’) and it 


onnector 
on one side, nodal ma I, forcing 


holder ' g valve seat (H) on 


the end of a machined sleeve 


lotted 


nugly 


holder l i 
vhich fit 
ilignment and to 


Projecting from each valve gasket 
uilled cylinder (1) in center photo 
valve-scat sleeve, to presers 
In right photo, valve is closed on si 
se (A), while the line (B) from sour 

r wine to filler. When filling machine 


! 

l upply tanks 

filled, valve handle (¢ is moved to right, instantly 
ening 


e delivering imto 
Ope I to 


utlet to hose ( y-passing wine back to source 
ind closing line (B), thus ay 
I ill) 


overflow of 


Joseph Certok, 


line 
ching 
without ] I build-up 


Brooklyn 





GATX 76500 


WT 4S800Rm 2 £2 


— 


wy Pegghe eage 


When you plan 
your plant, 
see General American 


to make sure of bulk 


liquid transportation 
in GATX tank cars 


For de pe ndabrlit re the 16 OO) lanl, CO 
the GATX fleet are de ned, built and 


, ] 
Opt ated by Grenere 


GENERAL AMERICAN 
TRANSPORTATION CORPORATION 


\G AT x7 5 Sout! tNalle Street 


Statens Rata me, crac fs sso toes oe cae naa ae aes oe ae 
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Counterbalance Made Safe 
Liftin 


fiiter was 


ind Jowcring heavy hinged WIT 
for operators and presented thi 


should thy 


i fatiguing task 


danger of serious accident weighty mass crash 


down on hand or fingers. 
filter 
counterbalanced. 


was made almost cffortles 
I his was donc ittaching 
1) in photo to lid, the 


weight, and passing cable over 


Opening and closing 
when lid was 
once end of a 
to a balancing 
pulley. 

Though 


1 
DY 


teel cable othe 


] 


an clevated 


; 
fatigue problem was solved, remained 


there 


No Bending of Battery Lift-Straps 


If a heavy 
uspended, Is 
ind handling heavy batterie 


I] 


preader bat 
I 


1 
employ d 


vill be bent or injured 


neither 


thre 


Statt 


ra photo) 
ittachmen 
ti 


from which 


t fol 


battery 

















Trap-Per-Unit Soon Pays For Traps 


steam g 


SS I tz and » hit 
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Mew (954 
CHEVROLET TRUCKS 





Completely new—the most powerful, finest performing, 
best-looking Advance-Design trucks ever built! 





Here’s America’s greatest truck builder's latest and 
greatest truck! Here’s the brand-new line of Chevrolet 
Advance-Design trucks for 1954! 


You'll find they're packed with great new features . 
loaded with big new advantages that mean faster, more 


efficient service and lower operating costs on your job. 





You get new high-compression 


NEW POWER 
AND ECONOMY 


power and greater operating econ- 


omy with ¢/ree advanced valve-in- 








head engines. Bigger, brawnier 





> 


“Thriftmaster 245" engine. Rugged, durable “Load- 


master 235” engine. Mighty, all-new “Jobmaster 261” 


engine * —most powerful in Chevrolet truck history. 


Most trustworthy trucks on any job! 


ADVANCE-DESIGN TRUCKS 


For more information, use coupon on page 157 





Heavier axle shafts on 2-ton mod- 


NEW RUGGEDNESS 
AND RELIABILITY 


els. Bigger, more durable clutches 
on light- and heavy-duty models. 
Stronger, more rigid frames on all 
models. New pickup and stake bodies are built to stand 











the roughest going and to keep coming back for more 
—and they give you greater load space for ’54! 





New Comfortmaster cab provides 


NEW COMFORT increased visibility with new one- 
AND CONVENIENCE piece curved windshield. New 


Ride Control Seat* brings you 
extra driver comfort. New truck Hydra-Matic trans- 











mission* offers the last word in no-shift driving ease. 


4 


Available not only on '4- and %-ton Chevrolet trucks, 


but on 1l-ton models, too! 


Plan to see the completely new °54 Chevrolet trucks, and 
get the whole money-saving story at your Chevrolet 
dealer's now... . Chevrolet Division of General Motors, 
Detroit 2, Michigan. 


‘Optional at extra cost. Ride Control Seat is standard on ©.0.P. 
models, available on all other cab models as extra equipment 
Rear corner windows in standard cab, optional at extra cost. 


MORE CHEVROLET TRUCKS IN USE THAN ANY OTHER MAKE 
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Convert Cu. Ft. to Bu., and Vice Versa 


If the cubic foot capacity of a bin or hopper is known, 
capacity in terms of bushels is determined by reading 


Longer Frigid-Warehouse Shifts 


Government surplus “space suits,” designed for use of 
crews of high flying aircraft, have extended length of time 
fork truck operators can remain in frozen food warehouses 
of Modesto Refrigerating Co., Modesto, California. 
Suits (see photo) which are lighter in weight and less 
bulky than heavy clothing usually worn in refrigerated 
warehouses, are electrically heated by current from fork 
truck battery. Coat, pants or shoes can be separately heated 
by the electric current used, which is 100 watts at 24 volts. 
FE Staff. 


across from column B in chart to A for the answer. Re- 
verse reading to convert from capacity in bushels to 
cubic feet—W. F. Schaphorst, Licensed Engineer, New 
ak. 


Improved Sawdust Burner 


One of the biggest headaches in our smoking opera 
tion was excessive maintenance of steel plates which sup 
ported the burning sawdust. ‘These would warp and bend 
due to unequal thermal gradient across their surface 
at first hot flame below the cold plate, later smoldering 
charcoal above 

To solve this problem, we experimented with 
materials and finally adopted a system employing Pli-Cast 
forms in a shiplap construction, permitting their use 
over old steel-plate supporting frames (Turn page) 


Various 





$50 Extra for Best Item 


You are invited to submit Practical Ideas. You will be 
paid at regular rates when your item is printed, and if it 
is judged best for the month, you will get an additional 
payment of $50. 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item title and 
author’s name will be cited (see next column). 

Practical Ideas may describe any type of device or method 
recently developed to solve a problem, speed an operation, 
or make some task easier. They may concern factory, lab- 
oratory, warehouse, or power-plant operations in the food 
industry. 

Ideas concerning management, maintenance, trucking 
or shipping also are suitable. 

You need not be an experienced writer or draftsman to 


submit these ideas. The text will be edited and sketches 
converted to finished drawings. 
Send your items to: Practical Ideas Editor, FOOD 


ENGINEERING, 330 W. 42nd St., New York 36, N. Y. 


~s 


OCTOBER PRACTICAL IDEA 
Right-Angle Transfer”, which was submitted by Thomas 
Bowles, Plant Garrett & Co., 
Brooklyn. Transfer discharging cases 
chain conveyor to a short belt conveyor, crossed at 45 deg. 
by a pair of V-belts that direct cases onto conveyor belt 


winner was “Improved 


Superintendent, Ine., 


is made by from 


at right angles. 
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How long has corkboard helped hold peor 
sub-zero temperatures in this test room? = 


[| 24 YEARS? 


nstallations throughout 
hal been gin nd the same satisfactory 
some for as long as 40 years 
ts why it’s 


i cood idea to call Armsti 
planning ini’ low 

Armstrong s Contracting o1 
over the entire 


yu re temperature 


VaniZzation Cal 
job—trom correct Spec Hication 
proper ipplication 

long-lasting installation For further information 
il] your nearest Armstrong office or write 


] 
tid) GSSTIPe t 


VOU ati ¢ thie herit 


LIN 
Armstrong Cork Company, 2112 Seventh ( 
Street, Lancaster, Pennsylvania. : 


Complete Insulation Contract Service 





You get all these with an Armstrong Contract 


ARMSTRONG’S INDUSTRIAL INSULATIONS 
For temperatures from 300° below zero to 2800° F. 


rmotion 


r more int use coupon on page 157 FOOD ENGINEERING, DECEMBER, 1953 
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Way To Make Tall Ladder Safe 


Cd ily laddet Call be made sate 


it each end of wall or surface to be « 
Phen, sti 


he IVY Page SCICW-ey¢ 
screw-eye to the other. 
weeded if a short length 
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Shifting Mat Cuts Clean-Up Time 
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Inakes mincemeat 
out of old 


a 
: 


Thirty minutes per batch was the timé schedule on mincemeat cookers at this eastern food plant... 
but that was before they replaced ol@-type traps with Yarway Impulse Steam Traps. 


Now it’s 15 minutes—one-half the timé—and the plant superintendent is so enthusiastic over the 
production increase that he is personhlly spreading the news about Yarways to other plants. 


A good record? Yes—but not unusual for Yarway. Yarway traps are designed to increase 
production—by sending the most pra@ifum B.T.U.’‘s at top temperatures into your 
process or product. They get equipment hotter, sooner... and keep it hot. 


Small size, easy installation, good for all pressures, dependable operation, 
low maintenance and low cost are other reasons why over 750,000 Yarway 
Impulse Steam Traps have already been installed in plants everywhere. 


It's easy to buy Yarways... 216 industrial distributors stock 


and sell them. One is located near you. 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


NEW TRAP SELECTOR—New 20-page book 
tells you the right steam trap for any specific application 


Write for your free copy 


For more information, use coupon on page 157 


+ 
the steam trap designed 


with production in min 
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Housing Makes Counterweighting Safe 


Steel tubing uprights, approximately 4 in. in diameter 
serve a dual purpose in one operation at our plant. 

Uprights \ ire employed as the ancho 
ge for elevated pulleys, over which cables (B) 
equipped with heavy counterbalancing weights. With thi 
mechanism, raising and lowernng of the heavy lids (¢ 


mM photo 
pass 


covering the final sections of ou spaghetti driers 1s made 
easy. Cables and weights upright until 
manually lowered. 

Hollow steel another function—that 
housing heavy counterweights. Without this safetv mea 
ure a weight might descend on a workers foot causing 
\. W. Machamer, Chicf Iengineer, Chet 
American Tlome Foods, In \filton, Pa 


Keep lids afcl 


serve 


posts 


Scrious INJUTY 


Boy-Ar-Dee Div., 


H % oo. & 


Pivoted Shield Makes Grinder Safe 


leatures of the device employed at our plant to guard 
worker’s hands from meat grinder, contribute not only to 
safety, but to utility as well 

By hinging guard—-(1) in photo—at A and B, safety 
shield can be lifted for access to grinder when idle. A stop 
prevents lifting it sufficiently to come to rest, therefore 
guard is in place at all times except when manually lifted 
and held elevated. 

Shield is designed to fit inside feed funnel (2) of 
grinder to prevent strips of meat fed by conveyor (3) from 
overflowing onto floor. Offset projections (4) hold guard 
secure and in proper position.—Max Hoodley, Manufac 
turing Manager, Chef Boy-Ar-Dee Div., American Home 
Foods, Inc., Milton, Pa. 
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Mail Box Speeds Freight Movement 


lime of both train crew and plant personnel were con 
served when we installed an R.I'.D 
deposit railroad traffic papers at a plant ent 


loading dock ird 


When mail box 
will be 
information and other 
ind plant dispatcher 


mail box in which to 
ince from oul 
the box 
requests for cars, departure 


ce photo Is up, asic 
| 
lading 
Wnport int communications between 
lime i 


found bills of 


ived, CITO! 
woided and freight movement speeded Mlax MeNeer, 
Recewing Dept., Chef Boy-ArDee Division, American 
Ilome Foods, Inc., Milton, Pa 


trammecn 


Hood Directs Grinder Discharge 
Made from a gal 


which now bonnets extruding end 
duct 


duct, hood 


f our meat 


mized, clbow-section. of 


SEC photo 


rinder confines pt discharged to receiving trough 
vent splattering 
Generally extrud 


the grinder. Occa 


meat fell direct] 


howe CL. 


down, as it left 
trapped 


a 
OVALS Wheel aif was 
ome dis 


lost, but 


inside and compre ed, ground meat was blown 
Not only in such 


ilso plant floors were littered, accide 


tance. instance 


increased and additional floor clean-up \ 
N WwW, SINCE a 
grinder is caught in mobile rece 
ufacturing Manager, Chef Boy 
Home Foods, Inc., Milton, Pa 


vonnet has been add 


Max Hoadley 
Ar Dee Di 
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S = GENTLEMEN! Ml WELCOMES YOU TO THE 


\ GREATEST CANNERS 
SHOW on EARTH! 
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No doubt about it this year’s National Canners Convention will be the 


siggest Show ever! We hope you will be there to share in the activity and 


, hh /' 


to meet with FMC. Our main attraction is at Booths D-1 and E-2...come 
in and make yourself at home. See you in Atlantic City at The Greatest 
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Canners Show on Earth— January 23 through 27 







FMC tokes this opportunity to ac- 
quaint you with the experience, 
personnel, products and facilities 
of its Canning Machinery Divi- 
sion. In addition, exhibit panels 











of the more closely related FMC "i 

Divisions and Subsidiaries will 3 
be displayed, including those of a 
Bolens Products, John Bean, y 
Niagara Chemical, Packing 
Equipment, Westvaco Chemical, Key 



















Portion of FMC 's exhibit at the 1953 
National Canners Convention 


Ohio-Apex, Florida, Peerless 
Pump, and Stokes and Smith Co. 





ey) 
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FMC Continuous Pressure Cooker 
a 
and Cooler la and Bean Filler 








Don't miss seeing these and other new and im the piece of equipment you need to round out your 
proved FMC key equipment items! They'll all be line, or just the item to do your job more efficiently 
on display at the big Canners Show, January 23 at lower cost. Plan to see us in Atlantic City at 
through 27. Here’s where you may discover just the Greatest Canners Show on Earth! 
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(ADVERTISEMENT) 
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The 
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How They Made Margarine a Better Food 


by Science Writer 


Over a hundred mil- 
lion pounds of mar- 
garine are used a 
month as a table 
spread, a tasty sea- 
soning for hot vege- 
tables and for many 
other purposes in 
cooking and baking. Included in the “Basic 7” food 
list, it serves as one of the finest and most concen- 
trated energy foods. It is a shining example of a food 
which has been made repeatedly better. 


In the original product which was invented more 
than &O years ago, beef fats were used. Later these 
were repli iced by lard and then by vegetable oils. 
When raw the latter, however, had several draw- 
backs: an unpleasant odor and taste, unsatisfactory 
color and a low melting point. These have been over- 
come by scientific refining methods, hydrogenation 
and use of certified food colors. Strictly phrased 
Federal Standards sponsored by the industry assure 
maintenance of very high quality, uniformity and 
nutritional value. 


With this history of product improvement, it was 
natural that margarine makers would make their 
food a more valuable one by the addition of vitamin 
A. For over a decade many brands of table mar- 
garine were marketed with a label statement that they 
contained 9,000 International Units of vitamin A 
per pound. Now virtually all brands are enriched 
with vitamin A and the minimum amount supplied 


per pound ts 15,000 I.U.—an increase of 40% 


Here are some of the benefits which vitamin A 


supplies. Scientific ev idence ts available showing that 


it helps to maintain norms il vision and to overcome 
night blindness; that it increases the body's resistance 
to infections; that it promotes physical and mental 
development; and that 1 aids in Maintaining normal 


Olandular function. 


Margarine makers who were accustomed to “fishy” 


odors and flavors when buying vitamin A sought a 
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new source of supply. They found thts new source 
in synthetic vitamin A—as produced by the famous 
synthesis evolved by the Roche research team headed 
by Dr. Otto Isler. 


It was natural that margarine makers would adopt 
synthetic vitamin A for fortification of their products. 
When they were dependent on vitamin A extracted 
from fish liver sources, they found wide variations in 
vitamin A price. Synthetic vitamin A eliminated this 
disadvantage becaus¢ its price is reasonable and 
stable. And a second disadvantage disappeared be- 
cause synthetic vitamin A has absolutely no “fishy” 
odor, or taste, or after-taste! 

Pure vitamin A and concentrates of it, produced 
by the Roche synthesis, have been approved by the 
Food and Drug Administration for use in margarine 
and other foods. It is light and clear in color. 


Starting with citral, obtained from lemon grass oil, 
Roche vitamin A is built up through twelve manu- 
facturing operations into a molecule identical with 
Nature’s own. 


At the huge 

Roche Park plant 

of Hoffmann-La 

Roche over 500 

pieces of large- 

scale chemical 

engineering equip- 

ment in a multi- 

million dollar plant are working constantly to pro- 
duce the superior Roche vitamin A. 


Again, a development by the Roche people, who 
manufacture not only vitamin A but many other es- 
sential vitamins by the tons, has contributed to the 
making of a more nutritious food—and thus to the 
public welfare. 

This article, reprints of which are available with- 
out charge, is published as a service to the food in- 
dustry by Hoffmann-La Roche Inc., Nutley 10, New 
Jersey. In Canada: Hoffmann-La Roche Ltd., 286 
St. Paul Street, West. Montreal. Quebec. 
DECEMBER, 1933 
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Maximum Speed 


HTT 


Minimum Speed 


Note how the effective diameter of 
P.L.V.’s wheels can be altered to 
change their ratio. You can select 
any point—from maximum to min- 
imum setting—and get positive, ac- 
curately maintained speed 


ALL INDUSTRY USES P.I.V.* 


*Positive, Infinitely Variable 





P.1I.V. Variable Speed Drive 
gives you infinite speed choices 


— CT ANY SPEED within normal 
Operating range, and you can al- 
ways be sure Link-Belt’s P.I.V. Variable 
Speed Drive will maintain it accurately 


under full load conditions. 


P.I.V. is not dependent on friction for 
power transmission. Self-tooth-forming 
chain meshes with grooved wheels to 
provide positive, infinitely variable 
speed selection. Using P.I.V., your ma- 
chines are capable of working to maxt- 
mum capacity according to the job. 
Control can be manual or automatic 
while running under full load. 

Link-Belt’s P.I.V. Variable Speed 
Drive is compact. It is particularly 
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adapted to delicate or sensitive manu- 
facturing processes that require exacting 
variable speed transmission. Find out 
how you can increase the flexibility and 
efficiency of your machines. Call your 
nearest Link-Belt office today for com- 
plete, detailed information. Send for 
Catalog No. 2274. 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis, 
Philadelphia, Colmar, Pa., Atlanta, Houston, Min 
neapolis, San Francisco, Los Angeles, Seattle, 
Toronto, Springs (South Africa), Sydney (Austral 
ia). Sales Offices, Factory Branch Stores and 
Distributors in Principal Cities 13,195 


For more information, use coupon on page 157. 


Basic, Positive, Infinitely 
Variable (P.1.V.) Speed 
Drive. 


P.I.V. with single redue- 
tion input or output heli- 
cal gears 


Motorized P.I.V. with sin 
gle reduction input and 
output helical gears 


Motorized P.I.V. with sin 
gle reduction input and 
double reduction output 
helical gears. 
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Uniformity Mr. Karnes personally trains the 
bakers for all of hi Baking from the 
same ’ > es 1utomatically or 

trolled Gas-fired ovens assures uniform prod 
ct quality. 


Cnild. KML 


2 


President of the 
Karnes Bake Shops 
in and around Pittsburgh 
and Butler, Pennsylvania 


Flexibility Bakers like the speed with which 
the temperatures of the Gas ovens can be 
regulated up or down as the oven charge 
vories. Macaroons can go into an oven soon 
after angel food cakes come out, without 
that long waiting period for the oven to 
reach the lower temperature needed. 


FOOD 


1 page 157 
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Versatility With versatile GAS, the shop- 
ping centers ore able to maintain a constant 
supply of oven-fresh bread and rolls, pastries 
and pies, and other specialty and variety 
baked goods—no matter how large or 
varied the demand. 


DECEMBER, 
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provides the strongest link in our chain of bakeries 


We've been in the bakery business for 29 years. During that time 
we have baked with every type of fuel available . . . but as far as we're concerned, there’s only one... 
GAS. That’s why we insist on using modern gas equipment in all our bakeries.” 


The Karnes bakeries Ale 
centers. This trend of taking the shops to th 
customers in the outlying districts demands different 
baking schedules than that of the average ne ighbor 


all located in shopping 


hood bakery, for the counter must be ready to cate: 
to the modern shopping habits of the custome: 
Biggest sales are later in the day, and the bakers 
concentrate on late morning and afternoon baking 

‘To meet this schedule, the bakers rely on depend 
able GAS and modern Gas-fired equipment. Essen 
tially all shops are equipped alike, with the operation 
centered around a 24 or 30 pan Gas oven. In addition, 


they use a Gas confectioners stove for creams and 





icings and a Gas fryer for doughnuts. Gas Watet 
Heaters provide the abundant hot water necessary 
high standards of cleanliness de 
hakery 
economy over other types of fuel 

Karnes bakers IS not an 
isolated example. The cle anliness, flexibility, and 
other advantages of GAS make it the first: choice 
qmong bakers from coast to coast. if you'd like 
additional information on how GAS and Modern 
Gas Baking Equipment may 


to maintain the 
manded in a operation and with real 


This experience of the 


help improve your 
operation efhciency, call your Gas Company Repre 
sentative or Equipment Dealer right away 


FOOD 


Cleanliness The spotless condition of the 
Karnes kitchens, the baking utensils, and the 
other baking equipment is a tribute to the 
cleanliness of GAS. In an operation like 
Karnes, where customers can watch the 
bakery operation while making purchases, 
cleanliness is a real selling factor 
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Even Temperature Another feature stressed 
by the Karnes bakers was the even tempera 


ture found in all parts of their Gas ovens 
The baker doesn't have to hunt around for 
the best locations for trays and the goods 
on top never get too crusty They're always 
baked to perfection 


1 MORE AND MORE 


Dependability With his successful experience 
with GAS, Mr. Karnes doesn't consider any 
thing but GAS when the time comes to install 
equipment in new shops. Two bakeries are 
currently being equipped with Modern Gas- 
fired Equipment. 


AMERICAN GAS ASSOCIATION 


420 LEXINGTON AVENUE, NEW YORK 17, NEW YORK 


MMEPRCIA! BAKING 
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SAFE REFRIGERATION 


in the Food Industry 


ow Air Conditioning solved 
sugar - packing problem 





New Orleans refinery installed system operated 
with “Freon” refrigerants... 
now packages product independently of processing operation 


Although desirable, bulk storage of sugar 
had for many years proved impractical 
for Godchaux Sugars, Inc., New Or 
leans, La. Over 300 days a year the rel 
ative humidity reached 60‘ some 
As bulk sugar readily 
absorbs moisture in this humidity range, 
it quickly lumps or cakes up. Therefore, 


times even 90° 


sugar had to be packed right after 
processing. ‘This caused a rush in both 
the packaging department and the pro 
duction department during the heavy 
demand season in contrast to relatively 
intermittent operations during low-de 
mand periods. Different sugar types 
could not be packed according to definite 
orders; instead, advance estimates of 
purchases had to be made, a far from 
satisfactory method 

‘To complicate matters, unavoidable 
sugar dust in the air was often turned 
by dampness into a syrupy film that 
hampered packaging operations, dam 
aged machinery, and irritated personne! 
Godchaux engineers solved the problem by 
constructing three air conditioned silos 
forstoring bulk sugar. Each hasa wooden 
lining 2” from the inside wall of silo, 
permitting the circulation of air neces 


20 For more information, use coupon on page 157 


sary for proper temperature and humid- 
ity. Now sugar is stored after process- 
ing, and is withdrawn as needed for 
packaging. Orders are filled exactly as 
required. Maintenance costs are down 
. morale is up! 

For the best air conditioning job, God- 
chaux installed two 50-ton G. KE. com- 
pressors that maintain temperature at 
85 F. and relative humidity at 35°. 
These are operated with Du Pont 
“Freon” fluorinated hydrocarbon 
refrigerants. Here’s what Mr. O'Neil 
Champagne, Factory Superintendent 
at Reserve, La., has to say about 
“Freon”: “When the buildings were 
erected in 1951, we made an extensive 
survey consulting several engineering 
firms. They all recommended machinery 
designed for ‘Freon,’ and 
‘Freon’ as the best refrigerant. We 
have found the results excellent.” 


endorsed 


If your business is storing, transport- 
ing, processing or selling perishable 
foods, air conditioning or refrigeration 
with Du Pont ‘Freon’ refrigerants 
offers dependable protection with econ- 
omy. These refrigerants are safe 


nonflammable, nonexplosive, virtu- 


FOOD 


(above) 

No more seasonal jam- 
ups here. Sugor pack 
aging machinery now 
runs on a steady year 
round basis fills or- 


ders as they arrive 


(left) 

Air conditioned silos 
permit indefinite storage 
of 22,000,000 Ibs. of 
bulk sugar, regardless of 
outside humidity. 


ally nontoxic . and are exactingly 
manufactured under laboratory-con- 
trolled methods. Whenever installing 
air conditioning or refrigerating equip- 
ment, be sure to specify machines de- 
signed to use “Freon’’ refrigerants. 
Write for booklet: “How Air Condi- 
tioning and Refrigeration Benefit In- 
dustry.’’ EK. I. du Pont de Nemours & 
Co. (Inc.), ‘Kinetic’? Chemicals Div., 
Wilmington 98, Delaware. 


= <a 
b 


SAFE REFRIGERANTS 


“Freon” is Du Pont’s registered trade-mark 


for its fluorinated hydrocarbon refrigerants. 
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POM 


BETTER THINGS FOR BETTER LIVING 
. »» THROUGH CHEMISTRY 
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The Mortar and Pestle 
has been the world’s 


tae) aaa ...BUT WHY LIMIT ITS USE 
TO YOUR LABORATORY? 


a E the days of the ancient Greeks, the mortar 


and pestle has been one of the primary means of 
preparing materials where intimate blending is vital 
The rubbing, smearing action accomplished in a 
mortar and pestle is the basis for present-day mixing 
practice .. . although a// mixing equipment does not 
produce these desired results. In processing work. 
true intensive mixing is called MULLING, because 
it can be accomplished only in a muller-type mixer 
Here, the components are not merely placed next 
to each other—but are thoroughly blended together 
to form a completely uniform, inseparable mass 
Utilizing a special pair of revolving mullers and 
plows, the SIMPSON MIX-MULLER is designed to 
duplicate the controlled uniformity which you may 
now be producing by the mortar and pestle method in 
your laboratory. Thus, with SIMPSON MIX-MULLERS, 
you can be sure that your production mixing can be 
just as carefully and accurately controlled as laboratory 
or pilot plant mixing. Manufactured in 13 basic models, 
in batch capacities from 1/10 to 60 cu. ft., 
SIMPSON MIX-MULLERS may be equipped to 
meet your processing needs . .. as a reaction vessel 
for heating or cooling while mixing... in stainless 
or other special metals. Backed by 40 years of 
specialization in mixing equipment and problems, our 
engineers will welcome the opportunity of helping you 
to bring “laboratory control” to your production floor 


Write for literature. 


>. SIMPSON M/X-MULLER ’ DIVISION 7 


NATIONAL ENGINEERING CO., 622 Machinery Hall Bldg., Chicago 6, ill. 


> . 
eé (Not Inc.) 
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Will they 
Reach for 











The odds are all in your favor 


when you use SWEETOSE sweetener! 


Food packers in ever-increasing numbers are 
discovering a simple way to get ahead .. . stay 
ahead of competition. They are switching to 
Sweetose. This remarkable liquid sweetener is 
Staley’s enzyme-converted corn syrup. It gives 


STALEY PRODUCTS 


you these 4 big extras: 
irmer, more Consistently 
natural texture better appearance STALEY'S GLUTAMATE 
Assures natural 4 Kase of handling Zest, the 99-+-+% pure Monosodium 
fruit flavor in your plant Ciaeéin iat intenitiect tus 
WRITE NOW for full details about Sweetose and the £ natural flavor in meats, vege- 


many advantages it offers in your canning operation. tables. seafoods and scores of 


Y/ ® ; other foods. 
WEE, OSE STALEY'S REGULAR 
“4 , 


AND INTERMEDIATE 


1S FROfy 
Sy q 
< , eS 7) 


Melts s ; STALEY’S LECITHIN 


—an ideal edible emulsifier. 


—high quality corn syrups. 


* Staley's enzyme-converted corn syrup 


A. E. Staley Mfg. Co., Dept. FE12, Decatur, Illinois 


For more information use Coupon on page 157 FOOD ENGINEERING, DECEMBER, 1vs3 





NEVER BEFORE, 
not even a few short 
years ago, could the new 


Fischer & Porter Ratochlor* 
chlorinator be built! te 
Why? 


Like the jet engine, which could not 

be born until all the complex alloys and 

ceramics necessary to resist its great heat 

were available — like controlled atomic fission, 
which required complex mathematics and 
multi-complex mechanics—so the new F & P 
Ratochlor unit needed many new and complex 
developments of the laboratory before it could be 
produced for thoroughly dependable use. 


With a cabinet completely formed from polymer-impregnated 
fiber glass, with Uscolite tubing and fittings, with Kel-F, Teflon, 
tantalum, and silver components, the 1050 series unit is practically 
impervious to chlorine corrosion. 

Ratochlor units in F & P 
Hatboro plant awaiting 
inspection and test with 
chlorine under actual 
These are only a few of the many reasons why this new unit is important to operating conditions. 
every industrial and municipal user of chlorine. It is the result of years of 
concentration by F & P on the problems inherent in chlorination. Write today 
for complete descriptive literature which tells the whole story from idea to reality 


aa ’ comfplele fi teocttha wdsleusirlation 
FISCHER & PORTER CO. 


aac 4620 County Line Road, Hatboro, Penn. 


Offering complete simplicity of operation and freedom from maintenance 
problems, the new F & P chlorinator automatically assures maximum water 
economy over an extra wide flow range. 











@ 2260 Company owned sales and service branches strategically located throughout the world. 
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GERBER’'S BABY FOODS use Pfaudler fillers in 


able of turning out 500 jars of baby food a minute 


all their plants. This 21-station Pfaudler model—cap- — is installed in the Gerber plant at Rochester, N.Y. 


How accurate, high-speed filling helps famous 
food companies 


In order to giv e a budget-conscious 
housewife the quality she expects 
from you at a competitive price, 
your production costs must be 
pared to the absolute minimum 
Many of the biggest and most 
famous food companies are using 
Pfaudler Rotary Piston Fillers to 
help them keep costs in line. Here 
are several Pfaudler features that 
explain why they can help you cut 
filling costs and time, increase vol- 
ume, decrease spillage, and assure 


an accurate fill every time 
1. High Speed 


Pfaudler Piston Fillers range from 
100 to 600 containers per minute, 


Capacities of 


depending on the viscosity of the 
product and the type of container 
and size of filler 


2. Accurate Controls permit you 
to adjust amount of fill to within 


MINUTE MAID frozen orans 
( And pertect 


larly pa ed at speeds up can 1/10 of an ounce 


AW 
minute in Pflaudler 14- and 


/ 


THE PFAUDLER CO. 


FOOD 


For more information, use coupon on page 157 
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eep ‘per unit” costs low 


synchronization assures that none 
of the product is wasted. 
3. No-Can, No-Fill feature pro- 
tects you against costly, unsanitary 
spillage. 
4. Easy to Clean — Pistons and 
cut-olf-valves can be easily re- 
moved by hand for fast cleaning. 
No tools are needed. An exclusive 
Pfaudler feature. 
5. Either Cans or Glass Jars 
can be accurately filled at high 
speed on any Pfaudler filler. 
6. Smooth Filling is provided by 
a uniform motion cam. A guide 
keeps valves in precisely correct 
position to assure even fill. 
Whatever your volume and speed 
requirements, the chances are that 
a Ptaudler Rotary Piston Filler can 
meet them more efficiently and at 
lower cost than any other filler. 
Ask us to prove it 


ROCHESTER 3, N. Y. 
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Which of these rotary piston fillers is 
best suited to your individual needs? 





PFAUDLER MODEL RP-6 


For average production speeds, the Pfaud 
ler RP-6 delivers sanitary, accurately-filled 
containers at the lowest possible operating 
cost. 150 containers per minute is the av- 
erage speed of this six-pocket filler. Speeds 
up to 200 containers per minute are pos- 
sible with some products and certain con 
tainers. In many you can easily 
change container sizes in only /2 minutes 
with this filler. No special tools are needed. 
A simple turn of the hand wheel under 
the base of the machine does the trick. 


Cases, 


PFAUDLER MODEL RP-14 


Here is a precision-built filling machine 
with maximum speeds of 350 to 400 con 
tainers per minute, depending on container 
size and product. It will handle all size 
containers from 3 fluid ounces to 32 
ounces. The diameter range is from a 202 
to a 404 sanitary can size. The container 
size 1s set at the factory, but change parts 
can be furnished for additional sizes. 


PFAUDLER MODEL RP-7 


This filler is specially designed for con 
nection with a closing machine capable 
of handling 610 diameter containers with 
capacities from one to five quarts. It has 
a speed of approximately 100 containers 
per minute, depending on the product. 


PFAUDLER MODEL RP-21 
Filling speeds up to 600 containers pet 
minute are possible with this model de 
pending on product and container. Nor 
mal operation is from 450 to 550. The fill 
ing Capacity is from 3 to 16 fluid 
ounces, and from a 202 to a 303 can di 
ameter. Set for one diameter and height 
at the factory, parts for additional size 
can be furnished. Change-over is simpk 


range 


Nam 


Title 


PFAUDLER ROTARY PISTON 
FILLERS NOW BEING USED 
TO FILL THESE PRODUCTS: 


e Citrus Juice Concentrates 
(Orange, Grapefruit and 


Lemon Juices) 
e Pineapple Juice Concentrate 
e Cream Style Soups 


7 Baby Food (Puréed Vegetable, 


Custard, Soup, etc.) 
Baby Food (Meat Products) 
Potted Meats 

e@ Sauces (Meat, etc.) 

e@ Tomato Paste 

e Creamed Mushrooms 
e Applesauce 

e Apple Butter 

e Sliced Strawberries 
e Condensed Milk 

e Evaporated Milk 

e Dog Food 

@ Chocolate Syrup 

e Process Cheese Spreads 
e Cherry Pie Mix 

e Chile Con Carne 


e Cranberry Sauce 


If you want high-speed filling at 
low operating and maintenance 
costs, it will pay you to mail the 


coupon today for full details 





ils on Pfaudler Piston Filler 


Company 


Gravity Fillers Decerotors 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK 


Engineers and Fabricators of Food Processing Equipment 


Piston Fillers Vacuum Pans 


Steam Peelers 


Addre ‘Ss 


Evaporators 
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GATTI 


LYLE AOE 
FOLDING 


ag 
YZ 


CARTONS 


Hour after hour, these White House coffee cartons 
w through high-speed filling machines without tearing 


mming. Production stays in high gear with no disruption 


of vital schedules. 


Why does a pac ker get performance like this from Gair-madi 
cartons? Because Gait pac kaging engineers base their work on 
1 constant study of all types of automatic packaging machinery 

Every new carton is designed to fit the pec uliar characteristics 


of the machine that will fill it. 


Our consultants will be happy to show vou how precision made 


Gair cartons will help step up the speed on your production line. 


No obligation. of course 


Write today for Gair's Folding Carton booklet 


» FOLDING CARTONS 
6 GAT [285% 
il B. PAPERBOARD 


ROCERT GAIR COMPANY, INC. ~« 15:5 CAST A4TH SAREET ~- NEW YORK 17 
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Style Cc 


Two-thirds Jacketed 
5 to 100 gal. 


Style A 


Two-thirds Jacketed 
5 to 500 gal. 


Style B 
Full Jacketed 
10 to 300 gal. 


Style CW 
Two-thirds Jacketed 
80 to 300 gal. 


, 
ee 


Pressure 
Kettle 
Two-thirds 
Jacketed 
40 to 200 gal. 


Mixing Tank Pulp Tank 
25 to 500 gal. 500 to 2,000 gal. 


Storage Tank 
100 to 5,000 gal. 


A3T 
Center-line Scraper i 3 
Agitator Kettle r Center-line Scraper 


80 to 300 gal. ; ‘ : Agitator Kettle 
25 to 300 gal. 





Vacuum Pan 


50 to 
500 gal. 





Quick Cooling Pan 
50 to 200 gal. 


essing operation 

to fit your exa: ting 

Lee corrosion-resistant 

is built to give you long 


! peak performance with mini- 


V iilable 
Write 


METAL PRODUCTS CO., INC. 


416 PINE STREET, 











PHILIPSBURG, PA, 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 





GREATEST SHOWING O 


F IND . Wan -18]-7-747- pRODUCTS ON EART) 


There’s No Belt Spoilage Here! 


You benefit two ways when you insist on Republic Canners’ Belt. 


First—you guarantee that there will be no spoilage of your food prod- 
ucts—that they will stay perfect. There’ll be no odor or taste imparted 
to them from the belt. Republic’s special compounding sees to that. 


Second —you are assured of longer, trouble-free, money-saving belt 
life. And where animal fats, vegetable oils, fruit acids, ete., are a factor 
you can specify Republic Reprene Canners’ Belt. 


Your local Republic Distributor can tell you more about Canners’ 
Belting, available in either white, black or amber covers, and about 
other rubber items you use. If he’s not listed in the Yellow Section of 
your phone book, write us for more information. 
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THE OHIO INJECTOR COMPANY 
138 MAIN STREET 
WADSWORTH, OHIO 


Please send me a copy of the new booklet, “OIC 
Catalog Digest for Quick Valve Selection”. 


Name Title 
Company 


Address 
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TYPICAL 
ANALYSES: 





SIZE RANGE — 
WALL THICKNESS: 


TYPICAL 
APPLICATIONS: 


Globe cnemeers 
gladly give vou the 

benetit of specialized 
knowledge of stainless steel 
tubing in a wide range of 
services and applications 

to improve your product 

to cut casts 


TO BE SURE... 
SPECIFY GLOBE 


specialization gives you 
“Tops in Quality” 


Carbon 

Carbon '/2 Moly 

1/, Chrome '/) Moly 
1 Chrome '/2 Moly 
11, Chrome !/) Moly 
2 Chrome '/2 Moly 
2'4, Chrome 1 Moly 


5 Chrome 1/, Moly 
7 Chrome !/) Moly 
8 Chrome !/) Moly 
8 Chrome 1 Moly 
9Chrome 1 Moly 
300 Nickel 7% Nickel 
50 Nickel 9% Nickel 


AISI Types: 304-321-347-316-309-310-405-4 10-4 30-44 3-446 


Analyses to meet conditions where heat, corrosion, pres- 
sure and structural strength are involved. 





l/, to 6 inches O.D. — wall thickness .035 to 1.000 inch. 











Pressure tubes — Superheater tubes — Condenser 
tubes — Stili tubes — Evaporator tubes — Barrel 
tubes — Oil-well Pump Barrels — Mechanical tubes 
— Aircraft tubes — Propeller tubes — Rollers for 
Transmission Chains. 


The heating, piercing, rolling of 
seamless tubes is controlled at every 


step for uniformity, close tolerance. 


i N you specify Globe, you get 


uniform high quality alloy 


steel tubes, the product of highly 

developed production facilities and 

specialized quality controls and methods. All Globe tubes are 
thoroughly inspected and closely held within tolerance specifi- 
cations. Write for the Globe general catalog. 


. . . Chicago * Cleveland * Philadelphia * St. Louis * New York 
Milwaukee 46, Wisconsin Detroit * Denver * Houston * San Francisco * Glendale, Cal. 
s ; of Globe sea ; ; e , ‘ : arben 


30 


For more information, use coupon on page 157 


o (t ) se ‘ t Gk 
(high purity ingot i aml ubes 


FOOD ENGINEERING, DECEMBER, 


be Welding Fittings 


1933 





<> 
DOW PROPYLENE GLYCOL, U.S. P. 
IMPROVES FLAVOR CONCENTRATES 


This effective solvent for better flavors also serves the food 


processing industry as a Valuable and economical preservative 


eg ro 





Propylene glycol, U.S.P., puts flavors into solution action which inereases the emulsion. stability. 
more effectively than many other solvents, does this Many dried foods depend on propylene glycols 
at lower cost, and then gives the added plus of pre- humectant property to retain moisture during ship- 
servative protection for the completed concentrate. ping and shelf life... and its preservative aetion, 


too, for protection against mold. 
Many manufacturers of fine food flavors and food ms ‘pS " 


colors have improved their products by using propy- For a booklet presenting information on properties 
lene glyeol, with its effective solvent action that and uses of Dow propylene glycol, ULS.P.. write to 
extends over a wide range of flavoring raw materials. THE DOW CHEMICAL Company, Midland, Miehigan, 


Emulsified flavors, too, benefit from its wetting Dept. OC 3-29, 


you can depend on DOW CHEMIC «<> 


FOOD ENGINEERING, DECEMBER, 1953 For more information, use coupon on page 157 





SERVING INDUSTRY...SERVING AMERICA 


You are always close to Continental Can with its 
78 plants in the United States, Canada and Cuba, 
17 field research laboratories and 66 sales offices. 





YOU'RE RIGHT IN LIKING 
CANNED MEATS 


Canned meats preserve all the quality and quantity of their origi- 








nal fresh-meat proteins. That's why they are so good for you. 

And they re as tasty as they are nourishing. Today you can buy 
a wide variety of meats in cans, as well as meat dishes like spa- 
ghetti. At last count, Continental was making containers for 37 
delicious meat products. 

Our interest in meats, however, goes far beyond their packag- 
ing. For example, Continental scientists and engineers hastened 
the development of luncheon meats, which are the best-selling of 
all canned meats. They helped develop and were the first to give 
the meat industry the miniature, pear-shaped ham can, together 
with a new packing process that makes refrigeration unnecessary. 
One of our continuing laboratory projects is aimed at determining 
ideal meat-processing times and temperatures for the guidance of 
our customers. 

Americans like canned meats so well that last year more than 
one and a quarter billion pounds of meat went to market this con- 
venient way, and, of course, a great share of the meat cans used 


were made by Continental. 


CONTINENTAL (C, CAN COMPANY 


CONTINENTAL CAN BUILDING 100 E. 42nd ST.,,NEW YORK 17, N. Y. 
CONTINENTAL CAN COMPANY OF CANADA LIMITED, MONTREAL 


TIN CANS FIBRE DRUMS PAPER CONTAINERS FLEXIBLE PACKAGING STEEL PAILS AND DRUMS CAPS AND CORK OECOWARE 





if a crystal can tell 
your future, be sure 


you have the right 


THERE ARE many kinds glutamate on the part of consumers and food proc- 
of crystals in the world. essors, Ac’cent has expanded its services. A new 
One variety is the crystal research center was recently completed in Skokie, 
ball which is supposed to Illinois, and an addition was made this year to the 
be able to predict your Ac’cent plant at San Jose, California. Supplies are 
future. There is some now located in convenient warehouses at 39 points 
doubt about that. Another throughout the United States and Canada, assur- 
is the pure, uniform crys- ing food processors of a quick and abundant supply 
tal of monosodium gluta- of Ac’cent. 
mate you get when you order Ac’cent. That erys- 
tal can influence your future. There is no doubt 
about that. Case histories on hundreds of products 
using Ac’cent prove how sales leap when Ac’cent 
is added to a food operation 


The next time you order monosodium glutamate, 
remember the many advantages that can only be 
offered by the leader in the field. Remember that a 
crystal can influence your future...so be sure you 
choose the right crystal. Specify Ac’cent. You get 

One of the many advantages in ordering Ac’cent so much more when you do. 
is that you are assured of monosodium glutamate 
in its purest, most convenient form. The Ac’cent 
crystal is free of all foreign ingredients. Standard 
size crystals will not cake or lump—they do not 
cling to the sides of containers or dispensers. This 
results in a uniformity of flavor that pays off in 
repeat sales. 


Ac’cent, you see, is the sole product of Amino 

Products Division, and, therefore, receives all the 

attention and care of an only child. For that reason 

you can always be sure you are getting monosodium World's Largest Plant Producing Monosodium 

glutamate at its best when you order Ac’cent. Glutamate Exclusively, Sun Jose, California. 
And because Ac’cent was the pioneer in the field, 

and continues with an ever-increasing program of NORTHEASTERN DIVISION MIDWESTERN DIVI 

research and development, you receive so much so Vook 6 41 atthe 

extra in the way of information and service. For WESTERN DIVISION SOUTHEASTERN DIVISION EAST 

instance, a 75-man research and development team ag ate thee 

is constantly at your service to show you how to UTHWESTERN DIVISION MID-CENTRAL DIVISION EASTERN DIVISION 

get the flavor maximum out of your product in the : ‘ nan Cal 

most economical way...even to the point of design 

ing special machines for your particular operation. 

And all the information gleaned from 10 years of 

continuous research is tonstantly made available 

to the industry. In 1952 alone, 753,249 printed 

information pieces were mailed to food processors. 


Consumer acceptance is another Ac’cent project, £529 
and a very successful one. A long-range educational 
program was launched several years ago to explain 
monosodium glutamate to the consumer. House- 
wives now are looking for it on your labels in their 
grocery stores. 


alkic mai, 


With the growing awareness of monosodium 


AMINO PRODUCTS Division of International Minerals & Chen rporation, 20 North Wacker Drive, Ct 
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The miracle motor for VARIABLE SPEED 


LIGHT WEIGHT — FOR RUGGED INDUSTRIAL DUTY 


NOW you can obtain a genuine U. S. Vari- 
drive Motor in fractional horsepower at low 
cost. You can get all the speeds you want 
instantly by dial control. There are 24 com- 
binations of speed ranges to choose from 
in ratios of 10 to 1. For thrifty plant opera- 
tors this light weight motor is packed with 
features and conveniences —a “one pack- 
age” motor compact, neat, light and as 


durable as the most expensive design. 


4 to 10,000 r.p.m. 


VARIDRIVE 
MOTOR, 


* 
the 


TYPE VA= 14, 3, 2, 





OTHER U.S. VARIDRIVE MOTORS, UP TO 50 H.P. 


TYPE VE VARIDRIVE 
Horizontal type. Take-off shaft can be positioned 
left or right. All Varidrives embody asbestos 
protected windings, normalized castings Lubri 


flush bearings and centricast rotor 


TYPE VEV-GD WITH SYNCROGEAR 
Combination type embodying Syncrogear for 
extro low speeds and high torque. Varidrive unit 
is mounted on Syncrogear, upright as shown 


above, or can be set horizontally 


VARIDRIVE WITH DUAL BELTS 
For extra heavy duty in larger capacities, dual 
belts are provided. Explosion-proof types and 
electrical or mechanical remote control also avail- 


able in horizontal and upright models 


| mas coeron ron vaniarve sours 


U.S Electrical Motors, Inc 


Los Angeles 54, Calif (Box 2058) or 
PACIFIC PLANT: Box 2058, Los Angeles 54, Calif. ATLANTIC PLANT Milford, Conn 


Milford, Conn 


Rost A Ma Chicago 8 14. Ohio: Cleveland 14 
Houst 4 Texas. Indianapolis 4, Ind; Milwaukee 
2a. Ptsburgh 2, Pa . San Francisco 


all principal cities 











From Appetizers «Gee 
to Desserts 
Foods Freeze and 

Keep Better in 

Freezers with 

JAMISON Doors 


) 
avd 
- aaa 


Shrimp freezes t-a-s-t sh in a freezer with 


a JAMISON Super Freezer 


You may not be freezing shrimp —or hardening ice 
cream—but if you must maintain temperatures as low 
as -40°F your best bet is a JAMISON Super Freezer 
Door. Check with your engineer or architect and for 
more information, specifications, and dimensions write 
Jamison Cold Storage Door Company, Hagerstown, 
Maryland, U.S.A 





In Ice Cream hardening rooms constant temperatures 
and low refrigeration loss are musts and that’s why most 


engineers recommend JAMISON Super Freezer Doors 





The leader for over 50 years 
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500-CAN-PER-MINUTE LINE FOR PACKAGED BEER Equipment developed by Standard- 
Knapp is helping brewers set new records for speed and efficiency in packaging canned beer. 
Can Inserter (shown) and Compression Unit opens six-pack cartons, loads, glues and seals them. 
In continuous sequence, other S-K machines collect and pack cartons into master shipping cases 


and then glue and seal cases. 





ping cases for citrus fruits are realized through the use of Standard-Knapp Gluers and Sealers. Citrus 
packers relied upon Standard-Knapp’s application engineering to supply adequate equipment. 





os 


3 2 
ad Fe gti ‘ we 
F 


For more information, use coupon on page 157 FOOD ENGINEERING, DECEMBER, vss 





Here you have two instances where 
Standard Knapp equipment and 
application engineering solved 
important packaging problems. In 
the brewing industry, the need was 
for higher speeds effective through- 
out a complete line. In the citrus 
industry, the need was for equipment 
to prepare the new type shipping case 
for transportation and marketing 


Standard-Knapp has the breadth 


of experience to help vou determine 
how and where to boost output 
modernize or re-equip — the kind of 
experience that does not sell you a 
machine but an end result that pavs 
off in lowered costs, increased pro 
ductivity, reduced maintenance. As 
proven in the brewing, citrus and 
other industries 


IT PAYS TO STANDARDIZE WITH 
STANDARD-KNAPP EQUIPMENT 


FULFILLED WITH STANDARD-KNAPP 
AUTOMATIC PACKAGING EQUIPMENT 


IT'S EASY TO BRING YOUR INFORMATION FILE ON 
STANDARD-KNAPP UP-TO-DATE BY USING THIS COUPON 


r 
‘ 
' 
f 
' 
' 
' 
' 
' 
3 
' 
' 
' 
‘ 
a 
i 
' 
' 
' 
é 
' 
£ 
' 
' 
' 
4 
t 
' 
' 
' 
' 
' 
? 
‘ 
' 
| 
L] 
' 
* 
‘ 
L] 
' 
' 
LS 





STANDARD-KNAPP............. 
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STANDARD-KNAPP ,, 
PORTLAND, CONNECTICUT 


PORTLAND, CONNECTICUT 
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what's €Orn coing 
breaking thru the 
sound barrier? 


CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


The aluminum alloy in the fuselage of a supersonic jet ...and the 
steel-molybdenum in its armor... use a derivative 

of corn in their manufacture. Specialized corn starches are used in 
refining and extracting these metals from their ores. This is but one of 
the numerous examples of how basic research in corn helps 


American industry ...helps you. 


CORN PRODUCTS IN FOOD 


For food manufacturers and processors Corn Products Refining Company a 
supplies highest quality dextrose, regular corn syrup, high conversion CERELOSE’ 
brand dextrose 
PURITOSE' 
brand corn syrup 
We offer quality in volume supply unexcelled in the field. Complete GLOBE’ 
technical service is available without cost or obligation. If you have a brand corn syrup 


production problem why not check with Corn Products. We welcome BUFFALO’ 
brand corn starch 


HUDSON RIVER” 
CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N.Y. brand corn starch 


corn syrups and a variety of superior starches...recommended ingredients 


for many processing formulas. 


your specific technical inquiries. 
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Lock-type Bushings . . . for free 
articulation. A special process 
securely locks the inside side- 
bars on the bushing—elimi- 
Nating a common cause of 
stiff chain. Applied to a 


wide range of size 








Look to LOCK-TYPE BUSHINGS 
for longer roller chain life 


Just one of many engineering extras 


t from LINK-BELT , yo. ! 
sieebiys LINK{@}BELT 


OR drives that must operate under severe conditions, it will pay 


pP Pte 


you to use Link-Belt Precision Steel Roller Chain. Lock-type ROLLER CHAINS & SPROCKETS 
bushings and the many other Link-Belt engineering extras add up to 


built-in extra lite. Whether it’s for power transmission or conveying, LINK-BELT COMPANY: Plants: Chicago, Indianapolis, 
. Philadelphia, Colmar, Pa Arlanta, Houston, Minne 

. ’ 7 ve sythle e : o apolis, San Francisco Los Angeles, Seattle; Scarboro, 
you are assured of a positive, flexible, economical chain . .. with high ee ee Ta tae, Cleans. Soci aoe 
Africa) Sydney Australia). Sales Offices, Factory 


sustained efficiency. For complete information, see your nearby Link a hecses aad Clericaaie ta Seleained Cities 
Belt sales representative or distributor, or write for Engineering 
Data Book 2457. 


ORDINARY CONTROL L-B EXACT CONTROL 
OPTIMUM OPTIMUM 





Don’t overlook 
these other 4; | __) 
LINK-BELT extras | «> - 


ty 

TEST CHAINS TEST CHAINS 
Shot-peened rollers have ex ple and uncouple multi Closer heat treat control helps 
tra fatigue life under impact width chains more easily ittain greater uniformity 


UNIFORMITY 
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Mechanics assembling a Mari- 
nite bakery oven. Marinite is used 
both as the structural and insu- 


lating material. 


Typical band oven built with 
Marinite insulation. Insulation en- 
gineering by Johns-Manville. 


Modern bakery band ovensare Built and Insulated 





with one material... J=M MARINITE 


When leaders in the baking industry 
look for ways to improve band-oven 
performance, they realize that efficient 
insulation is a primary re quirement. 
Johns-Manville provides the answer 
to this need with J-M Marinite*, the 
structural insulating material. Marinite 
improves band-oven performance in 


three important ways: 


1. Cuts fuel bills 


efficient thermal insulation. . 


because it is an 
heat loss 
walls is very 


through Marinite oven 


slight. Fuel savings are substantial, for 
ovens of this type operate 24 hours a 


day, at temperatures up to TOO! 


2. Improves temperature control — he- 
cause it eliminates almost all through 
metal fasteners and reduc es the ne ed for 
structuralsupports. Mariniteconstruction 
provides uniform temperatures through- 
out the oven without local hot spots. 


3. Reduces maintenance — because it is 
entirely unaffected by the high humidity 
and corrosive organic gases commonly 
prevalent in band ovens. Installation 
costs are also lower than with former 


methods of construction. 


The Marinite oven installation illus- 
trated here is but one example of how 
Johns-Manville insulating materials 
and Johns-Manville insulation engi- 
neering services are teamed with in- 
dustry to develop improved processes 
and more efficient equipment. If you 
would like more information about 
Marinite Insulation and its application 
to your product or plant equipment, 
write Johns-Manville, Box 60, New 
York 16, New York. In aoe 
Canada, 199 Bay Street, vi 
Toronto 1, Ontario. 

PRODUCTS 


*! Pat. Off 


Marinite is an asbestos insulat- 
ing material that combines great 
structural strength and excellent 
thermal characteristics. It is du- 
rable... proved in years of field 
experience. It is workable . . 
can be fabricated with wood- 
working tools ... can be cut, 
punched, shaped to fit. Also avail- 
able fabricated to your specifica- 
tions, ready to assemble. 


Johns-Manville rirst in INSULATION 





MATERIALS « 
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type EV speeDRANGERS are electronically-controlled, : 
Thyraton type, adjustable-speed power drives with a wide 
range of operating speeds and good speed regulation. ~~ 


SIZES. Ye to 1% HP with basic speed of 2400 RPM. 


SPEED RANGE. Drive speeds are adjustable down to one | 
4 a‘ sixth of the basic speed for continuous duty, 50°C.; down 
is : to one twentieth of the basic speed, intermittent duty. 


HOW IT WORKS. Single phase AC power is converted by 
Thyraton type electronic rectifiers to supply a DC variable- . 
speed drive motor. This DC drive motor is of the separately 

__ excited type, which inherently has good speed regulation. 


STANDARD CHARACTERISTICS are constant torque rating 
over the full speed range . . . complete control from a. 
compact operator's station , . . infinite steps of speed ad- 
justment . . . smooth starting and good speed regulation. 


» ELECTRONIC 
CONTROL 









OPTIONAL FEATURES are jogging, reversing, dynamic 
braking, wide or special speed ranges and special duty 
cycles, 





bet | 


{, 


type GV spPEEDRANGERS cre electronically-controlled, 

motor-generator type, adjustable-speed power drives 

with a wide range of operating speeds and good speed 
sh regulation 

SIZES. 2 to 10 HP with basic wens: of eae, 1750 and 

1150 RPM. | 

SPEED RANGE. Drive speeds giabeaibindeinn ts one 
__ sixth of the basic speed for continuous duty, 50°C.; down 
fo one tenth of basic speed intermittent duty. — 
HOW IT WORKS. Three or two phase AC power is con- 
verted by a motor-generator set and by tube type — 
electronic rectifiers to supply a DC variable-speed drive 
motor. This DC drive motor is of the separately excited 
type, which inherently has good speed regulation. — 
OPERATION. The Type GV Speedrangers have the same 
standard characteristics and optional features as listed 
above for the Type EV Speedrangers. 
MANY TYPES. tise DC. drive ashes. fay bath she Type’ 
and GV Speedrangers are available with Master Uni- 





t a | ; brakes, Fluid Drives and any of the five s of Master 
Om />- ss ,. Gearmaters ‘ : ig 
7 | THE MASTER ELECTRIC COMPANY 


DAYTON, OHIO 








BARNES 


o-- offers this 
COMPLETE MODERN SERVICE 
to the Food Packer= 


e*e@eeeoeeceeseeaeaeeseeeseeeeeaeeeeseeeeeeeeeeeeeeaee~eeee eee 


Loading 500 jars 
“per minute with 
minimum breakage 


Shown above is a Barnes retort basket 
loader. It handles over 500 baby food jars 
per minute. It is one of other Barnes ma- 
chines and equipment which is helping 
manufacturers to lower costs through 
faster handling and minimizing breakage 
of glass jars. It is the result of close co- 
ordination between food packer and our 


engineers. 


Martin Aseptic 


Canning System 


As sole manufacturing representatives 

of the Martin Aseptic canning system, 

we are pleased to offer this revolutionary system to the 

food packer. The unit illustrated to the right shows 

the compact basic equipment needed. Imagine canning fresh 

whole milk, orange juice, banana puree etc. without losing 
flavor, color or nutritive values. We'd be 


pleased to tell you more. 


and JOHN BARNES 


PROCESS EQUIPMENT DIVISION 303 SOUTH WATER STREET, ROCKFORD, ILLINOIS 
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Food packing is a fascinating business but, as you know, it also 


has its problems. That’s where we'd like to come in. We are relatively 
new in this field but have had some success in helping packers solve 
knotty problems. So, if you pack in glass or tin we'd be most interested in 
working with you in any phase of production. Your 

inquirics will be given 

careful consideration and 


prompt attention. 


Single Filers 





Here’s a new, efficient method of un- 
scrambling empty glass. The illustration 
shows operating end of machine where 
girls are positioned while dumping cases 
of glass onto the receiving conveyor belt. 
Jars pass gently through agitating fingers 
and are discharged to conveyor at the rate 
of 500 to 600 per minute depending upon 
size and shape. Other models available 
for filled jars. 


Conveyors Other Barnes Products 





Actually our service to the food pack- 


Can Elevators such as illustrated at the left or ; 
er consists of engineering and manu- 


special elevators to suit your specific require- : Bre oe 
I I elevat d I 1 facturing facilities. The products 


ments can be designed to suit the maximum represent the end result of a close 
convenience in handling cans to and — coordination between the packer and 


from your various processing machines. Our process engineers. If you have 


oo pack in glass or any problem or wish to improve your 


Poe en, ene processing methods and lower costs 
, call o arnes en- 


; : call a Barnes engineer. If you wish 
gineers for suggestions. 
additional information write for 


There is no obligation 
bulletins F-1253. 


for this service. 


W. F. and JOHN BARNES 


PROCESS EQUIPMENT DIVISION 303 SOUTH WATER STREET, ROCKFORD, iLLINOIS 
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FORTIFY FOODS WITH 


Pfizer 


More Americans are watching 

their weight than ever before. 

With the medical profession 
proclaiming that a bulging waist line means 
a shorter life line, the publie is looking 
with a critical eve at the calorie and vitamin 
content of foods on the erocery shelf, Food 
value, not just food, is the rule today. 


That's why it’s so vital to fortify and enrich 


your products with vitamins 


In more than 15 years as a leading vitamin 
manufacturer, Pfizer has accumulated a 
great deal of information on food fortifica- 
tion and enrichment. Why not let us put 


these facts at your disposal? 


Write for the booklet. “Pfizer Products for 
Food Fortifieation,” for full details on how 
to fortify vour foods with Vitamin A, Thia- 
mine, Riboflavin, Niacin, Vitamin Biz and 
Vitamin € (Ascorbie Acid). 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices 
Chicago, III.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga, 


Pioneers and Leading Manufacturers of Vitamins 


For more information, use coupon on page 157 
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Known throughou 


bakers 


Chapman and Smith, 
fine bakers’ products since 1878, jcc. skewer pais pure + 


Chicago firm, whic 


to ship their jams a 

s containers,’ says Walter Rose, Sales Manager 
“We know we can depet mm Inland lined con 
tainers to deliver Our | roducts with all Ui 


We put into them 


Inland steel containers with special 
protective linings carry a wide variety 
of food and beverage products to 

safely and economi illy 
with purity and flavor int Why n 
let Inland’s lining ex} ; show you 


how steel ‘ kaging 


problem too. Contact us toda 


Safely ship ped in 
< i> 


protectzon- ecred 
CONTAINERS 


Safely packaged in 55-gallon Inland steel 
drums with a special sanitary lining, these 
preserves will be rushed fresh from 
Chapman & Smith's huge, modern 
plant to bakers across the nation. 


Inland Steel Container Company 


divisionot INLAND STEEL COMPANY 
6532 South Menard Avenue - Chicago 38, Illinois 
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Something Special 
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That’s not news 

Vo pack rc. nowever, newt Its tuc k-top 

design seals in all flavor a per { he use vn and re-close 

the pac k ive Si] without l 1? rout | iting if in any 

. retaining the t 1 ht the ] kag ] 

The trict wna equipment wl ch combines a 

product protecting mnel hin th an outer irton Whose hehtly 

spot-glued top lit i heht pre uN Ms “*package within 

par kage’ is a winn combinatio for Frencu’s and for 

other lead manul Lure ol I | 


: sts 1 products Who use if 
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See why Link-Belt screw conveyors 
are ‘~~ ways better 


WOUNTINGS with various 


3. HERE'S A WIDE RANGE im 


1. LOOK FOR UNIFORMITY OF PITCH 


Specialized modern machinery as 
sures accurate forming, producing 
uniform flighting curvature 


meet Link-Belt's 1 
ssuring 











4. FOR YOUR PROTECTION i). iia — 
ness is checked before aa 4 ave : ub 4 ee F FOR VERSATILITY . er 


‘ 
and extra care is taken in han- § 4 . f ‘ P : , 
: | a 3 . trough opening “Link Belt ofter 

dling and loading ig-drill ee. + pee : \ 
] ] ‘ * ate t 
coupling : 


plete and easy ass 


wat can be easily installed 











7, ONLY LINK-BELT een ge is evachabte 


integrated line Of Bear an chain plain har pe | i or pate 
irives, coupling carn 1i¢ lat t irved e type gates 


prove 
prov 








These are only a few of the many important 
differences in screw Conveyors. Ask your 


Link-Belt sales representative or distributor 
SCREW CONVEYORS for new 92- vate Data Book 2289. > 


LINK-BELT COMPANY: Plants: Chicago. Indianapolis, Philadelphia, Colmar, Pa Atlanta, Houston, Minneapolis 
Francisco, Los Angeles, Seattle Scarboro, Toronto and Elmira, Ont Canada) Springs (South Africa 
(Australia Sales Offices, Factory Branch Stores and Distributors in Principal Cities 
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Tips on Getting the Best Service from your Fans 





CK THE RIGHT FAN AND GET 
the AIR YOU PAY FOR! 


Not only is the fan the heart of your ventulation or air 
conditioning system, but it is generally the least expen- 
sive part of that system. For this reason, it is important 
to give utmost consideration to fan selection and fan 
quality. And from the complete “Buffalo” line of high- 
performance fans, it’s a simple matter to select exactly 


the right type and size unit, with no waste capacity and 





no regrets about performance. Here are shown two major 
types of “Buffalo” Fans with different characteristics to 


match today’s specialized air handling requirements. 


The Centrifugal Fan eo 8 Ry = e The Axial Flow Fan 


Just introduced, the Type “BI a — gah oH Where light weight, 
Limit-Load Fan above ts an in — ms: — - ©. *» space-savings and depend- 
proved version of the famous » | t Nog 4 : able performance are con 
Buffalo” Type “LL”, one of the fi , ® *®\ G: siderations, ‘‘Buffalo’’ 
most respected fans in industr hal _ Type “B” Vaneaxial Fans 
This is the tan for moving high ; 4 ; 3 | are ideal. Especially effi- 
volumes of air. ethcrently it See rw , . cient on light-duty service 
ves stable performance trot + ee a “ad i | i | (up to 13” static” pres- 
hut-olf to free delivery, and its 3 ’ te . ; sure), they fit into straight 
werloading charactertsin ‘ r & rs ; duct runs like a section of 
mits selecting motor siz ; Nes . pipe. Like the Type “BL’ 
to capacity rating. It is ef 8 they are non-overloading 
ient even When connected neat N as and have dynamically bal- 
duct elbows. Available in close aia : anced rotors for smooth, quiet performance. 
ly graduated capacities clear up io ag Full engineering data, including performance 
to 500,000 clm. Write today for in  . chart, in Bulletin 3533-C. Write for your 
Bulletin F-100) for details on Se copy! 
this superbly performing new 


FIRST 
FOR FANS 


BUFFALO FORGE COMPANY 


152 MORTIMER ST. BUFFALO, NEW YORK 
PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont Sales Representatives in all Principal Cities 
VENTILATING AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING 
FORCED DRAFT lefeTe) hi. Te; HEATING PRESSURE BLOWING 
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When it comes to stainless steel, no one has had broader 
experience in working out metallurgical, fabrication 
and application problems than Crucible. Stainless is 
actually a group of special steels. And we have been the 
world’s largest producer of all types of special steels 


for 53 years. 


* * 
go to Gi specialist Our technical staffs and field representatives are 


available to help you select the grade, size or finish that 
e is most practical and economical for your product o1 
for stainless processing operation ... with due consideration for 
fabricating problems as well as service use. 

Besides our broad technical service, you get as fine 
a quality stainless steel as is made because Crucible 
REZISTAL stainless is produced in mills that were built 
exclusively for producing these corrosion and heat 
resistant steels. 

So for competent technical advice and quality stain 
less, call Crucible. 


first name in special 
|CRUCIBLE| 
58 yeau of Fae stotmating STAINLESS STEEL 








purchase steels 





VY 


CRUCIBLE STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA 


Al 
REX HIGH SPEED + TOOL * REZISTAL STAINLESS + ALLOY + MAX-EL MACHINERY + SPECIAL PURPOSE STEELS 
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TWO WAYS BETTER 


MERCK ASCORBIC ACID improves cure-color 


of cooked sausage products—cuts production costs 


The use of Merck Ascorsic Acib gives your brand fresh, 
appetizing color—increases display appeal and sales appeal 


—and guards against costly returns due to color-fade. 


Phere is nothing experimental or uncertain about the use of 
Merck Ascorsic Acip in curing cooked sausage products, 
Leading packers cooperated in perfecting the process The 
advantages have been proved many times! Here they are; 


1—Economical and easy to use: 


2—Cuts production costs and speeds output by 
reducing smokehouse time. 


3—Assures better and more uniform cure-color. 


4—Retards fading of color by holding back oxidation: 


Complete technical information on request. 





hi SCad1¢ / and Pri dine lu il , MI E R C K. A C QO., INC. 


Manufac turing Chemists 


for the Nation's Health 


RAHWAY, NEW JERSEY 
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QUALITY 
Stainless Steel 
Sanitary Fittings 


--- available from STOCK 


HERE is an opportunity for you to bring 
your sanitary liquid conveying lines up 
to date—with Tri-Clover Stainless Steel 
Sanitary Fittings. 





Available in a complete line of types and 
sizes, from 1 in. through 4 in., Tri-Clover 
Sanitary Fittings represent the very highest 
quality. Precision fabrication methods and 
workmanship responsible for this quality 
are both costly and time-consuming ... but 
the excellent, long-term service obtained in 
actual installations prove beyond doubt 
these methods are well worth while. 





Tri-Clover Sanitary Fittings, Valves, 
Pumps, Tubing and Specialties are avail- 
able from stocks carried by leading jobbers 
all over the country. 


See your nearest TRI-CLOVER distributor 
for further details, 


MACHINE CO. 


Kenosha, « Wisconsin 


sats i 
BIALLOY AND STAINLESS STEEL THCLOVER FABRICATED STAINLESS STEFL 
SANITARY FITTINGS VALVES L ‘ INDUSTRIAL FITTINGS AND 
PUMPS, TUBING, SPECIALTIES { INDUSTRIAL PUMPS 
THE Complete Lime $153 
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, Look at these features of the Model 604P5 Thermometer Controller 
GOOD READABILITY: SELECTION OF RANGES: 
indicates temperature on 414" scale. 23 different temperature ranges, up to 
4 QUICK CONTROL CHECK 1000°F., in Fahrenheit and Centigrade 
readily visible red control pointer and calibrations, for vapor and mercury bulb si 
black indicating pointer i danenaeen ie 
COMPACT DESIGN: F 
} CONTROL AIR CHECK: die cast aluminum case 11” x 11”, 4” deep; Se 
Be pe front-mounted gauge indicates air pressure gasketed black plastic cover; practically 
to control valve splashproof. Interchangeable flush or sur ve a 
VARIETY OF CONTROL: face mounting on panels of any thickness ge ee 





} direct or reverse acting pneumatic control SIMPLE SETTING: 
} either on-off or proportional action external knob for adjusting control point. 





A new, 


low-cost 


temperature controller 


from Honeywell 


can utilize the advantages of automatic 
operation at unusually low cost—by employing 
the new Brown Pneumatic Thermometer Con- 
troller. 


M’*™ processes which now use manual control 


For the scores of ovens, vats, dryers and similar 
equipment which need only temperature indication 
and relatively simple control, this new instrument 
affords excellent control performance. It’s fast, 
accurate ... and simple in design. It takes so little 
space that it can fit readily into existing equip- 
ment or on panels. 


Instrument and thermal system are complete in 
one package. The set point is easily adjusted by 
means of an external knob. The selection of con- 
trol actions, ranges and types of thermometer 


bulbs covers literally hundreds of control applica- 
tions throughout industry. 


In spite of its low price, this controller is a preci- 
sion-built instrument which incorporates many of 
the long-lasting, high-quality components used in 
other Honeywell products. And it’s backed by 
Honeywell’s nationwide service organization, stra 
tegically located in more than 90 principal cities 
of the United States and Canada 


Our local sales engineer will be glad to discuss how 
this new controller can be applied to your own 
temperature problems. Call him today . .. he is as 
near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., 
Industrial Division, 4502, Wayne Ave., Philadel- 
phia 44, Pa. 


@ REFERENCE DATA: Write for your copy of new Bulletin 6401. 


Honeywell 


BROWN 


wOMLYWELL 


(NSTRUMENTS 


Fost we Coitiol 





with Veelos on your machines... 


v-belt adjustment 


is a production-saving job 


eenreeeeesvpeeeeeeeeee eeeeeeee eee 


All v-belts streteh—but with endless v-belts there's nothing vou 
ean do to take up this stretch once the motor has been completely 
“run-out. With Veelos it's another story! The adjustment is in 
the belt itself—even = sliding motor bases are unnecessary. 

Changing the length of each Veelos v-belt by just adding or 
removing links is the best. most eflicient, way to keep the belts 
correctly matehed. Using Veelos means that the job of adjust- 
ment is done easily and quickly ...at a fraction of the cost of 
re plac me with new belts, 

Veelos. the adjustable v-belt. pros ides vibrationless, full power 
delivery. [tis easier to stock and control because it is packaged 
on L00-foot reels in every standard width. And Veelos ean be 
adjusted or made up in correetly matched sets with the least 


' 
amount of machine down-time—at production-saving speed! 





Have you seen this 
Veelos Facts Book ? 


Your Veelos v-belt distribu- 
tors salesman will be glad 
to give you a quick trip 
through this fact-packed, 
36 page book. You Il find it 
well worth the few minutes 
it takes. Next time the 
salesman calls. ask him to 


show it to you. 





Write today for your copy of the Veelos Data Book — it is 
a completely illustrated, 28-page catalog that gives file- 
worthy product and engineering facts which you should 
have handy. We'll be glad to send you a copy at once. 
MANHEIM MANUFACTURING AND BELTING COMPANY 


605 Manbel Street, Manheim, Penna. 


ADJUSTABLE TO ANY LENGTH «¢ ADAPTABLE TO ANY DRIVE 
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Cold, bright nights, all soundless, still as 


the winking stars... 


Smells ot sweet woodsmoke, climbing 
straight from ink-black chimneys 


Lights from windows on white snow, 
tracked by friendly. crunching footsteps... 


The litthe laughs of children around gay 
t , 


tinseled trees... 


Men’s smiles. and women’s eyes that 
dance in the glow of ruddy firelight ... 


The COMMNOnM. Fare, wouderful perfumes 
drifting from spicy kitchens... 


The warmth... the goodness... and the 
love :2 e 


May “Merry Christmas” always 
mean happy things like these 
for you 





*y f 
\ordda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N.Y 


CHICAGO + LOS ANGELES «+ SAN FRANCISCO + ST. PAUL + DALLAS + MONTREAL + TORONTO 
HAVANA + LONDON + PARIS + GRASSE 
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SOME PRODUCTS NOW 
HANDLED BY ‘‘SUPERPLATE”’ 











Amino Acids Hemoglobin 
Apple Juice Hydrocyanic Acid 
Blood Plasma ice Cream Mix 
Bottled Water Liquid Sugar 
Baby Food Milk Products 
Citrus Juices Salad Oil 

Coffee Extract Soda Syrup 
Condensed Milk Soups 


Cottonseed Oil Sour Cream 





Cream Soy Bean Concentrate 
Edible Oil Vegetable Juices 
Eggs Vinegar 

Egg Nog Whey 

Fruit Juices Wine 


Grope Juice Wort 


HERE... you can’t tell the process 4.or product 





without a score card 


This operator is taking a reading on Cherry-Burrell “Superplate’’—the finest Knob-Type Plates 
of flexible plate-type heat exchangers. But what's the process? And what's 
the product inside this totally enclosed circuit? 

You can't tell--from the picture. For this versatile heat exchanger operates 
on many products with equal facility as a heater, cooler, regenerator or 


Shortime pasteurizer 


Assure Better 
Heat Transfer 


Electropolished Plates give greater 
resistance to water deposits; elimi 


There’s almost no limit to the type 
of liquid product ‘Superplate’’ can 
handle as a glance at the partial 
list above will show 

But whatever the product . or 
process “Superplate” is sure to 
speed up operations; sure to lower 
refrigeration, water and steam costs; 
help produce a better product for less 

Your Cherry-Burrell Representative 





nate sticking of solids. 
Three-Dimensional Turbulence set 
up by patented knobbed design 
accelerates heat transfer with low 
pressure drop. 

Non-Clogging flow space ('4"') be 
tween plates, full length. 

Largest Port Areas of any plate 
for low fluid pressures 


Flexible. Plates easily added to 


has full facts. Write him or clip the increase capacity. 


coupon ; j ‘‘Superplate”’ is sold and serviced 
by a_ nationwide network of 


NEW LOW-COST “‘ENSIGN”’ 
SUPERPLATE PRESS 
NOW AVAILABLE 

FOR HEATING AND COOLING 


branches and distributors. 


CORPORATION $352 
Randolph St. 


ERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


if 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES 


OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
State 
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STARTING ACTION. Operator sets instruments on control panel (A). Product is then discharged into agitator feed 
hopper (B) that supplies horizontal tempering column (C). Tempering unit is equipped with thermocouples (D). 


Using 3-zone, automatically 
controlled units, Canadian 
confectioner — continuously 
tempers nut-chocolate mix 
to within '.. deg. Rate: 3,300 
lb./hr. 


FAST APART. Just an easy pull and rifled worm screw comes out of tempering 
column for jiffy cleaning goes back as quick. 


New Split-Degree Tempering 


—For Uniform-Quality Chocolate Goods 


HARLEY NEILSON and JOHN SHEFFMAN cmpering kettle And others now 


Vice-President of William Neilson, Ltd., Toronto, and Vice-President of John Sheffman, Inc., New Yor CIN PlO$ ontinuou t Mpenngs unit 

respectively that are equipped with automatic con 

iffered many a goods have poor gl OO, ret trols for maintaining the chocolate at 
" foolproof tempering ill prevent sey ion of thr proper depo itins or enrobing tem 
tf choco ocoa butter and pol 

bing pur nd streaking of the chocolat nd it appears that William Neil 


1 } } | 
loday, however verdl re col on tal oronts inada, has gone 


VS 
Proper tempering 1 ential for fectioners have Ived tl temper ne step further 
iality f 


aa { ? i 
quality finishing. Otherwise, the choco ontrol problem by adoptit temper This firm has recently installed three 
don’t cover well and the iture-measuring yster Hes lurn to page 145 
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BAKERY '’S bulk 
facility 


torave tower (left) 


(arrow) 


LLOYD E. SLATER 


Associate Editor Food Engineering” 


of you who stand on the 
bulking, take this tip from 
om mat 


brink 
Bruce ( 
Ii 


chicf engimecr of 


, 


It I 
It involve 


whale of an expensive 


change special design and 
hold cost It 
hew ipproach to proc ti 
And (how I remember 
wk and more wor Sut 
n the few short 

ve had 
( t along betor 
could night here 


il tatcment as 
ee 


hgurng to creates a 


vholk 


month 
it we alread vondel 
mid at 


i pretty 


top 


l bull ng 
it Indianapoli lortunately, however, 
th company will let us tell) mor 
ibout the engineerin onomiues, and 
technology 


1 } | ’ 
behind special deve 


opment 
But before going 
ts jump to th 
it worth telling 
it Omar has opened the 
Better 


into the full story 
which make 
that bulking 
door to 
through freshet 
sitive mtrol 
hortenings 


P Tinproved sanitation by el 


minat 
PELDEaL 


60 


linked Dy 


pipeline to distant unloading 





Air-Conveying 
—ingeniously bridges gap 
between plant storage and 


car siding. 


“Snorkel” 


—bests old problems of 
unloading . . . Hopper cars 


play key role. 


Omar Bakery Gains 


ing small unit containers, opcn room 
torage, and hand doling of exposed 
ingredients to proces 
© Lowered costs 
loadings, eliminating process delay 
boosting throughput, and removing 
ountless back-breaking manual tasks. 
While these alone 
enough, other factors also urged the 
Para- 
pressing need to solve 


by speeding un 


results scem 
ompany to make the change. 
mount was a 
in acute warehousing problem 

\ typi 
duction wa 


al prospering plant, its 
Inaking imcreasing 
stock and more 
This created th 
usual jam, with unsightly, possibly 
unsanitary, and certainly 
stacking to the 
And warehousing 
proved little help in easing the situa- 
tion 


mands for larger 
vanied ingredicnt 


laborious 


] 


beams im all available 


COTHCTS outsidk 


“Either Peo | ed 


So. the 


the compan 


point was reached wher 
either to build a 
new warehouse adjacent to plant site, 

drastically uproot its materials han 
dling by techniques 


lstimates of 


h id 


conventional waré¢ 
iddition were unattractive. Bx 
limitations, it was 


same problem of jam 


| 
ise. of space 


foreseen that the 
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ming would surely 
duction grew. 
But arbitrarily going to bulk meth 


lor 


Move 


ods was not a simple decision. 
one thing, it was desired to 
both vegetable and animal shortenings 
in a closed system—a completely new 
endeavor for this type of bakery and 
one involving unfamiliar strides into 
the field of oil and fat technology 
Also, when the balance sheet was 
calculated it was difficult to see how 
bulk car rentals could 
at prevailing costs 
The answet 

gram of study and field visits by thi 
company’s central engineering staff, 
which eventually—with the 
of equipment and industry experts 
drew up full plans for the $350,000 


project 


bring savings 


came through pro 


rood he Ip 


Overland Air-Conveying 


Rewarding tours of the Pillsbury 
Ballard mill in and new 
Philadelphia American 
Stores convinced Omar engineers that 
ur-unloading of flour from bulk cars 
kleal both in speed and 
And the conclusion 
was reached in viewing sugar handling 


Louisville 
bakery — of 


vould he 
initation SdIni¢ 
it Pillsbury mills in Hhinois and Gen 
eral Mills plants in California, 
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Shortening Problem 
—is solved by further 
processing of bulk oil, 


lard to baking needs. 


Sanitation 
—proves to be “better all 
the way around”. . . Freight 


claims down. 


by Massing 


But whi dics revealed that it 


would I VCT\ ar sirabl to 
these ingredients in by rail, there were 
two complicating factors: Virst, the 
unavailability of a siding; second, th« 
high rental cost of bulk cars 
S300 per month at the time) 

Luckily, railroad tracks happened 
to run a few blocks east of the 
suggested that cars 
unloaded there, with prod 
uct then blown to the bakery through 
pipe. Engineers from the Fuller Co 
confirmed this possibility—in fact in 
dicated that it would be easy to gain 
similar access to a railroad well over 
twice that distance 

So a transfer unloading 
tower, was planned to straddle 
from these remote tracks and also ac 
commodate bulk from. th 
nearby city street. Property purchased 
ilso included the track-to-plant nght 
of-way for a 600 ft. long, 5 in. dia 
tube, supported 22 ft. off 
ground by steel columns at 60 ft 
intervals 

Complete product cleaning as well 
is continuous weighing was desired at 
Hence, the result 
ing five-story tower 1s designed so that 


produ t 


1 
about 


city 
plant, so it was 
could hy 


hou C..o 


trucks in 


CONnVeVOT 


the transfer point 
in be sifted to remove fin 
then can be 
through an Iintoleter 


ind foreign matter run 


to destroy any 
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TANK-STORED 
Votator plas ticizel 


Ingredients 


below this gravit 
treatment is an automatic, 300 

( ile that feeds 1} 
tem 
ill thre 


infestation Arid 
flow 
Ib. totalizing dump 
to the Airveyor 

Prime movers 
ue two Fuller 
bv a 40 hp 
Ib. suction to unload the 
pull its product to top of the tower 
Ihe other, a 60 hp. “pusher” puts 
ibout t-7 Ib. behind the 
“fluidized” ingredient and speeds it 
through the delivery pipe. 


transfer house 
Cdn driven 
about 


pulp 
motor ippli 


carner and 


pressure 


Car a Poser 


of rail delivery 
olve this, 
railroads. 


A lower cost mod 
was the next objective. To 
Omar went directly to the 

What was needed, of 
1 dust-tight, sanitary bulk carrie 
which could be discharged with Ait 
veyor equipment and which would not 
be costly to build and operate. Ilhi- 
nois Central R.R. came up with the 
startlingly simple idea_ of 
a standard covered hopper car to do 


COUTSC, Was 


modifying 





YOU GET a graphic overall picture of 
Omar's topflight: ingredients-speeding 
this month's FI 
“Bulk Handling Fluidizes 
Its on pages 118-121. 


system in Picture 
flowsheet, 


Baking.” 
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top 
1 was take a 
conventional cement eal off its 
Ienterprise hopper vith welded 
teel plat it circular ports at the 
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imside clean 
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Initial tests with the car at the 
Ballard mill and 
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dicted that ya 
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rial trom thre $5 cl ’ 


buller aeration 


mate loping 
hopper 
pads were biult into the bottom of the 
pilot Cal Yet these were actually 
found unnecessary, since the wax coat 
proved more than equal to the task 
of keeping the h ypper 
Simplicity of this slightly modified 
tandard certainly con 
trasted 
ipproache 
involved 


elf-cleaning 


to k 


) iy 
TOMMY 


favorably with other previous 
unloading, which 
fi IX suction 


HVE OF 
in the 
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many a 
nozzle pe mounted 
if 

Wwriey Vad 


et up 
through 
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SPECIAL covered hopper car is top-loaded at flour mill UNLOADING “snorkel.” s 8 empty 


il interlocl 
| loading 1 


he Ing 


end of the mb 


{ Cl 
ion of material into 
mrushing air vith an unloading 


thi ire also standard silo equipment. In 


iddition, horizontal L-path recirculat 
peed of about 15,000 Ib. of flour per — ing bulk conveyors keep sugar and dex 
hour trose mM mstant motion pulling of prior experi 
from bin bottom and dis¢ ging ne 1 by developed by baker 
( to pre | ) | 
Into the Silos —to prevent pa 


I 


holding — the ‘ CVO tcm 
itload quantith lantsic lected e most flexible and 
turned out to be lischarge bin ( ( 
nd flour on the m« rent m lard and v 
vindo which they bought 
Runing 


Output 
118 


running to 194 pro] ICs 
the mixing 
QO unique Is ngs to eliminate t strain of heavy l'o gal d ckgro 
: loads ) | ng F I I | ind help solicited 
some 1 mces the Humko Co., Memphis \ 

| nly Tie kK ngan & ( I 


tion down to 10 — on all motor-to-conve 
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ent of 200.000 bag 
er the bag and 
tanks every t bag handling co wed, plus clim 
rly rapid turnover 1 ination of an outlay of more than 
is destrabl Vegcetabk $40,000 previously spent im extra ware 
other hand, arrives 1 rousing. And similar gains also apply 
35 ,000-Ib. lots at 1 r tl } » sugar, dextr , and shortening 
i-month-rate. rodu rf mm unt Ccontamers 
hed. Clinging 
Shortening Processed 
to « } i up te 
10 Ib. blending tanks serve @ surprising figure in the productive 
treatment of lard 


operation woukd 
hydrogenated 

20 lb. of glyceride to a 1, lb. batcl Ih V, specaier MINI 
Push-buttons and automatic s off tine, for example: In a few seconds,  pragticizED shortening is either 
meters at the : pur pred quantitic of flour, water pumped to process or temporarily 
off and weigl ver f ; rrcning dextrose ind ugal Ire stored in drums (above) “Tailored” 
ingredient metered into the mix by pushbutton product is provided by close regula 

Since liquid shortenings ar¢ 1 control And this more accurate, tion in the Votator operation 
sirable in production of pi 
SOrne vect goods, a Votator 
ing unit is on hand to chill 
the refined vegetable oil t 

state 

Oil is pumped 
to two urge tanks supplying 
tutor. Incoming product, it 
I’. is chilled to 76 | 

gcrated first section o scrape! 

tvpe heat-exchanger; air also is intro 
duced as «desired ext the product 
passes through the “B t of 
Votator, whic “work the chilled 
nl. Plasticized shortening S21 

then extruded throug] 


valve at 3,000 Ib per hour 





Phe plastic shortening is delivered 
pump and pipe into a holding agi 
tank I 


ICInNYg 
CINCTECI u 


for 


i \ 
] 7 
ire filled and held 


da fenipcri I 


SUGAR FOR PROCESS i ey} Fa iy \ riti-pae reciren 


tion of this ingredient 
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FIG. 1—FIRST OFF, 


haft to chech equence 


‘HO-dev 


timing 


dial wa 


applic d on 


cam 


of machine parts 


They're Close to 100% on— 
Package Output Efficiency 


G. M. WOODRUFF 


Machine 
Corp 


Development 
Battle Creck 


Department 
Mich 


Monager, 
General Foods 


pcrforman ! iso a 
le builder IICK peopl I to 
ork a plant nacl 
1] 

What is meant by high operating 
fheiencyv? An average 95 to 9S 
werall efficiency in o 
cnt ind OO ft 95 l 


rood 


Let’ now 


vhere machinery runs 


r plants is extel 
] 


onsidered 
method of 
( onside I 
found 


hecl thr 
cihciency, simce 


will be 


mnputing 
imong 


Actual output in packages, divided 
by tre operating rate (packages per 
minute) and multiplied by scheduled 
operating time (in minutes). The re- 
sult is then multiplied by 100 for con- 
version to percent. 

Say, for example, that an- actual 
output is SO package min., OF 
hift (deducting 30 min 
for lunch and ty n. rest period 


3600 per 


600 
100 (efficiency) 
100x420 

No allowance i for lost time 
by an operating crew due to machine 
breakdowns, since it is desirable to use 
i: dependable figure for scheduling. 

Factors influencing the excellence 
of factory machine operation includ 

|) Competent and well-trained crews, 

) alert adjusters and mechanics who 
know their equipment, (3) uniform 
quality packaging materials that are 
constantly available, and (4) a con- 
stant supply of quality, packable 
produc es 

While obviously important, none 
of these factors constitutes the basic 
key around which high efficiency can 
hx ik hieved., 

\lost important are precise adjust- 
ment and high-level mechanical con- 
dition of that must be 
maintained at all times 


1h icle 


mac hin Ss 


Using Timing Dial 
Most of today’s automatic ma- 
chines comprise a complicated com- 
bination of levers, cams, links, and 
moving parts. Each part has its own 
function. But most important, such 
function must be performed in a 
definite time relationship with all 
other parts or motions. Mechanics 
nd de call this timing 
Lact lustrate this by an elemen 
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Special timing and maintenance standards 
set up by General Foods for its packaging 
machines prove key in attaining top-volume, 
dollar-saving, trouble-free performance 


tarv cam-and-link motion on a small 
machine part lig. | 
ind lever with a link connected to a 
lick As the cam shaft revolves, the 


forward backward, 


hows a cam 


and 
pulling the slide with it. 

Attached to the end of this cam 
haft is a graduated dial that rotates 
300 deg. with cach complete turn of 
the shaft, moving the slide through 
one complete cycle. Suppose this 
shaft represents one of the main ones 
on a machine and it makes one turn 
for each package produced. ‘Then 
each time this shaft makes a complete 
revolution, several cam-and-link mo 
tions play their parts. Most likely, 
each motion takes it different 
points during a complete rotation of 
the cam shaft 

This relationship can be readily 
checked by turning the 
by hand and taking a 
when each motion has reached _ its 
critical or operating point. Every time 
the shaft turns, these functions appear 
at the same reading on the dial, pro 
vided the cams are locked to the shaft 
and no lost motion has occurred. 

In addition to sequence timing of 
machine parts, two additional factors 
must be simultaneously considered 
One is position—where the part 
should be at the critical time The 
other is the length of stroke or travel 
that the part must make while goim 
through its cycle 


level WOVE 


plac ( 


machine over 
di i] re iding 
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Handy Chart Pinpoints Potential Troubles 





tae Cuanee 
OF 00 wey aseee 


400? cuaig 
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‘a Levee 
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t 
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FIG. 2—NEXT came this simple timing guide for mechanics in adjusting parts 


Acain looking pig. 2) at cari 
be seen that the travel point from AA 
to BB can be altered, without chang 
ing the cam or amount of travel, by 
merely adjusting the turnbuckle. 
Moreover, the stroke (length of travel) 
can be changed by altering the posi 
tion of connecting pin im lever arm 

[hese points seem clementary and 
obvious. However, mechanics do not 
ilwavs understand what adjustment 
ire necessary. Irequently, they will 
hange the timing when they should 
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on carton maker 


altered the stroke— or vice versa 
has always 
amount of mystery to making adyust 


have 


And 
certain cw men can be made in 
easier for those willing 

mad effort in setting 


tandard 


[here been a 
machinery wall 
Perhaps there ha 
a tendency for top-grad 
chine adjusters to protect their own 
skills. Possibly there ha a lack 
of knowledge fundamental What ar 
necessary to mak« perform timing 
right. At any rate, training new ad lor 
justers is a slow and difficult task l. 

There should b ecret to ad 


ments automat 
function properly. 
been 


SO) 
ind WAC Ce 
Wiha 

Machine Standards 
been 
about 
machine ind main 

timing and adjustment 

An agreement (set on 
paper) covering the best known adjust 


down 
no 
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Electrical, 
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Take lost motion out of top flap tucker. 
__Take up chain that drives carton feed. 
Replace rubber glue transfer rolls. _ 


te A k nA* | Ree 
gota on as 





4 

















Central Crew rorenan ta 
File Copy 


*Mark with an 
correction is not ¢ ible, note reason on 
reverse side 


corrected to standard, 








ACTUAL maintenance chart 


enables adjusters to keep machines 


running 


with minimum downtime 








Average Weekly Packing-Line 


Percent 


Efficiency (1 


: Building 29) 











FIG. 4—LINE PERFORMANCE show 


this year’s weekly efliciencies rose to 


ments for positioning and timing of 
machine parts on any automatic 
toe 
equipment (see Fig. 2) 
2. A checking tool for quickly locat 
ing causes for faulty machine opera 


tion or for spotting difficulties before 


they happen. 

3. A control guide for insuring uni 
form machine adjustments (and opera 
tion) through changes in shifts or per 
sonnel. 


66 


the 95-10-98 


ignificant climb after setting 


range 


4. A standard guide for proper 
training of new or less skilled machine 
adjusters. 
lor maintenance control 

1. Setting control standards (also 
put down on paper) on accumulated 
wearing of machine parts—establishing 
the point where lost motion (or wear) 
begins to affect machine efficiency. 

2. A secondary tool to aid in quickly 


locating causes of faulty machine op- 
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up timing and maintenance 
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standards, Note how 


eration (when the difficulty is not in 
timing or adjustment). 

3. A guide standard for use in 
periodic checking of the mechanical 
condition of machines, thus insuring 
their maintenance at a level necessary 
tor high operating efhciency (Fig. 3). 

\s a follow-up on timing and main 
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Stops Struvite 


With New Technique 


Bothersome “broken glass”-like 
substance in canned seafoods had 
to be curbed .. . Now treatment 
with easy-to-use sequestering 
agent proves answer 


COMPLAINT-CAUSING crystals (arrow) no longer are a 


headache to ftish-food canners 


EARL P. McFEE and ROBERT L. SWAINE te pal ition ot tiuvite from thre 


ther contents ima can involved two 
navity or flotation tep isOlutimeg 
flesh from bon ind truvite, and 


Gorton-Pew Fisheries Co, Ltd., Gloucester, and Arthur D. Little, Inc., Cambridge, Mass., respectively 


Until recently, fish canners have 1 few weeks of canning. However, it 
had to answer complaints about the may not appear for months, if at all then struvite from bone. ‘This separa 
presence in their products of hard, duting the shelfdife of the product, ton was achieved by proper adjust 


msoluble crystals that consumers often Prevention of struvite formation tment of speci ravity of flotation 
fluid, since fi h, bone, and stru 


thought resembled glass fragmen promised to be a difficult task, but 
| grams of sand. Such ystal was unperative that a solution vite crysta have totally different 

ve been reported in canned shi found. So a cooperative study w densitic 

ibmeat, salmon, tuna, flaked 1: launched by Gorton-Pew  Visheric here were two flotation fluids em 
cod and haddock), lobster, and roc Co., I.td., of Gloucester, and Arthur ployed Carbon — tetrachlonde — with 

\ i result. several packers Wert D. Little. Inc., of Cambridge, Ma flaked fish, or other not-too-finels 
threatened with legal action. Most And after two vears’ research, a divided fish meat; and sodium iodid 
olutions for finely divided meat, su 


that from a colloid mull 
Literature surveys, substantiated by 


criou iwitation occurred dung thie method was de veloped for topping 
vir, When imported ( of tuna and uch formation 

rabmeat contaming such crystals had 

ome people thinking that ground Growing Lab Crystals 

had been deliberately added to 

product Struvite takes | to 6 months, o 
Actually, thy crvstals were onl more, to form m perceptible amount 


many Chemical analyse howed that 
magnesium occurred in the lowest 
quantities of the three struvite-form 
ing chemical radicals m canned. fish 
mpound commonly known as “‘stru fo shorten the time ne v fo products. Pimphasis on the magnesium 
, ontent of fish and fish broth, from 
which the struvite had been removed 
of calculating its growth 


vit Magnesium ammonium pho carch, a method wa 
phate hexahvdrate. And the probk peeding its growth 

| Lhe ( Atte mpt to iccelerate truvite sdve a mean 
potential 


iter-insoluble ery erowth in cans by artificial aging at 
Subsequent analyse and calcula 


Is, even in ste ch high temperature by temperature 
tions for one product revealed a stru 


vite potential of 0 to O04 vet 
basi hu the cffects of variou 


tments were evaluated by compat 


uvite 1s 
omach. Turther, it 3 ru \ uccessfully grown by di 
r, need for eliminating stru 1 collodion membrane and into a 
ipparcnt. Reason [he olution of diammoniun acid pho 
imaller crystals created uncomfortable — phate—a technique that permitted th 
mouth-grittin nd the larger one tudy of crystal formation 


harmless after cvcling were  imconclusive inally, 


rc ivzing magnesium chloride through 
trea 
ing the calculates rowth potential 
it] thre ictual qualits oft trouvite 


found b 





1) ht y bly j th | r} 
mign DOSSIDI Cause Mouth myUriC 
Packers also knew that the small SOLUBILITY OF STRUVITE Laboratory Treatments 


ind li  - clongated sICHaCI crvstals (g. per 1.000 2.) at 7 1 deg. fk 


formed from three chemical radi In In Fish Iwo approaches to the problem im 


ils magnesium unmonium, and Additives Water Broth volve leaching fish to remove mag 


phosphate) that naturally occur in fish Yo sari 01 19-4 nesium and keeping 


ind shellfish. ‘The crystal formation of sade ; , re 101 
onl take pl TCT I ood | I odin sot] i ( ir¢ patented I hie 
I ed, possibly within aa aake . . (Turn to page 190 


becn heat 


, 
truvite im solu 
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LOSEUP of Brock Candy Co.'s 


ery end wit! oor or «dy 


unit before 


installation. Left Feed 


motor I) 


photo: 
peed 


end 


charge locks are 





AGiae 
showing double va 
behind 


locks. Right 


seen motors 


Puffs Foods Continuously 


In Special Vac Process 


Confectioners’ after-dinner 
mints and malt centers are 
blown up in size and made 
crisp and friabie with new 

method ... Applicable to 


other foods, also dehydrating 


IVAN C. MILLER 


Associate Editor Food Enginecring 
\ method of con 
mdv under va 
htweight 


iftter-dinner 


conter 
mint 
for bar and ball 

W dict 
further 


for creating new-type process ! 


THOT¢ thie ti 


ipplicable with other food 


laanacyune ] 


iS UMproving moisture removal 

Developed for 
installed in a number ot 
tionery plants for th 
equipment was designed, engineered 
mid built hy | ] St kes Ma han Co 
Philadelphia prod 


s onginal vol 


( mid 


pulfing, and 
CONC! 


PUTpos thre 


It expands some 


ucts as much a ) tir 


68 


ume, While removing by evaporation 

to 3 of product weight 

\Nlethod ha 
1] 

PITAL i 


three 


emplove d 


been applied to “un 


usins and increase their vol 


Procedure has also 
experimentally — for 
processing certain kinds of 
which cooked under pre 


it a lower temperature than otherwise 


iri times 
been 
cereal 
can be SUTK 
for greater preservation of food value 
md then into the vacuum 
hamber for puffing and rapid cooling 
Result t use of 
the equipment for i 


de live red 


like these also sugg¢ 
final removal of 


from 


md meat 


deldration level, 


fish 


TLOISF LT to 


fruits and vegetable 


Use in Candy Making 


Here’ how 
vacuum unit 
to pult confections 

While hot and plastic, candy previ 
ously cut into small pieces is expanded, 
in the vacuum chamber, due to rapid 


the Stokes’ continuous 
constructed and how it 


operates 


through evaporation of residual 
moisture, expansion of air in the 
ind rapid cooling. ‘This results 
ina product of very porous texture 
By the time the candy is discharged 
from the vacuum tube to the atmo 
phere, evaporation has firmly set piec« 
in their expanded form. Approximate] 


( indy, 
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| mun. is required to puff mints, while 


close to 3 min. are necessary for ade 

quately expanding malt centers 
Obviously, production rate and out 

wecording to the type of 


extent — ot 


put wall van 
product processed and 
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in the 

tion. 
day at Brock Candy Co., 
lenn., the vacuum unit 
Ib. of “Mintlets.”” And 
onfectioner’s plant the 
ulfs malt centers at an 
tion rate of 900 Ib. per 


Standard model of the new candy 
ts of a vacuum tunnel ap 
100 ft. long and 18 in, 
or more of these may be 
upported from the 


nc 

talled par illel, 

oor or, better, hung from the ceiling 
floor space. 

Through a pair of rotary vacuum 
lock-valves at inlet end, confection is 
loaded onto an endless conveyor belt 
that carries product from the feed end 
of the tunnel to a second pair of vac- 
uum lock-valves at the discharge end. 

To permit observation of puffing 
progress and thus allow operator to ad 
just speed of belt and feed properly, 
sight glasses are placed in the wall of 
the tunnel at 18 ft. intervals. 

Intermediate vacuum, which is 
maintained between paired lock-valves 
at feed and discharge ends of tunnel, 
; produced by a single vacuum pump. 
'wo high-vac pumps are required on 
tl unit to provide tunnel 


to conserve 


he standard 
icuum, which may range down to 5-6 
] 


mm, or lower, as required 


Filters and Clarifiers 


Asselin: 

for preventing dust from entering suc- 

tion of vacuum pumps, and clarifiers 

to remove water from lubricating oi] 
of each of the high vac pumps. 

lime of g is made flexible 

lh use of variable-speed motor: 


equipment includes filters 


processiil 


One of these controls the peed ot the 
conveyor belt in the tunnel, 
ers control the operating rate ot the 
vacuum lock-valve 

lor operating economy, the period 
during which candy ts in the vacuum 
tunnel should be no longer than n 
sary for obtaining optimum result 
Nevertheless, rate of travel and feed 
must be so regulated that confection 
is distributed on the belt with 
mum contact between 
pieces. Also, lock valves must be op 
erated at a speed to prevent 
which is a trouble that caus« 
breakage 

Ordinarily, — electri contro] 
grouped at the discharge end of the 
tunnel, Re 
interlocks between cach of the vacuum 
lock assemblies and the conveyor belt 
drive. ‘Thus, if either belt or locks 
should jam, inlet lock-valves will cease 
operating automatically to prevent 
feedinf more product to the belt. 


Win 


1 1 i} 
indiy idu il 


choking, 
5 product 


1] 
All 


ommended wiring include 


1 


Preparation of Product 


Regardless of type of confection, 
candy should be formed into small 
pillows or balls before feeding into the 
puffer. In general, initial moisture con 
tent should be the minimum that can 
be 


obtained by commercial production 


method: 


, 
handled more 


tunnel should not be hat 
na humid atmosphei 
Ing humiudit 


Ccomil 


. i 
it the discharge 


below 
ied chal ¢ 
iit 
Not 
t conte 
effects of 1 
vent mo) 
dischat "¢ lo 


shut down 


ur condi 
from. the 
but it 


it y] | 1h 


will 


tion 


only 


noisture 
' 

when 
Moisture 
iccumulation of indy « 


valves will produce exc 


endangering equipment w 


tions are renewed 


Sanitation 


On the 
chedul 


Wng 


required cleaning-f 
more often tl 


no 


( tte 1} 


How Equipment Is 


will 


} , 
IDSO! 


rt th 


hionin 


delet 


pro 
rou 
ilso pre 
trating mto 
the unit 1s 
bed b 
lust in 


ny 
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stickine 
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A-B-C of It ——> 


GREEN coffee bean 
! Whirling pan by 


\) and pi 


by ejector 

and dropped to reject pail (D), 
ip cell that regulates flow of bean 
he While master color pat 

Which bean ure compared, 


in photo-electric cell 


Electronic Sorting 


Assures Coffee-Bean Uniformity for Smoother 


Blends ... Also Used for Peanuts, Dry Beans 


FE STAFF 


PART OF 24-machine battery se 
New Orleans Free Trade Zon 


mrt mol that 


Each Bean Checked 
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MICROMEROGRAPH mounts com- 
pactly, and all parts are readily acces- 
sible. Interior of amplifier is revealed 
as operator vacuum tube 
Unit recording milliameter, 


adjusts a 
above is 
designed for chart 


ink refills 


changes and 
And seen right is sedimen 


easy 


tation column with simply-removed in 
sulation jacket 


THIS NEW INSTRUMEN T= 
Plus a Graphic Chart-Analyzing 
Method, Accurately Gages ‘’Mini- 
Measurements’ of Dry Powder 
Granules . . . Is Seen Solving 
Previously Difficult Food-Product 


Improvement Problems 














Pins Down Powder-Particle Size 


FE STAFF 


Almost 
methods 
rately. the 
powders 


imnumerable, are the lab 
umed to determine accu 
particle size-range of dry 
And the technicians genet 
lly agree that the various approach 
hare in Common one or more of these 
three objectionabl feature 

1. The method fails 


deagelomerat 


idequatels to 
impli 
Determination requires excessive 
time, even for laboratory practice 
3. Results obtained in one 
innot be duplicated in 
rmination 
however, both 


unple 


ucceeding 


1 iyi thod and 


cquipment for onducting deter 


minations 3 
elomernizing 
chart, the 


ize of dry powder 


centage 


with the Miucromero 


determining imstru 


I 


ANG 


TA ee 


unpl 


‘y 


ph, 


parti rf OUT 
It’s done \ 
1 parti 

igned 


cdimentation weighing 


Powder — feed requires) a 
of high-pressure dry gas, such 
bottled dr 


vith mstrument) and a 


nitrogen (not supplied 


] connector and 
high-pressure ga 


plied 


hose vhich ar up 

lolloy ak the hose, there are, 
\ iriabl 

ond pre 


utivel pl ll \ 


hamber 


( hi ith 





How Small? How Large?—Are Major Questions 
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DETAILS of two prime units of instrument are brought 
out in these cutaways. Above left: Powder-sample feeder 
and deagglomerator. Above right: Servo-electric balance, 
housing, and portion of sedimentation tube. 


CURVES of three milling-company samples are superim- 
posed on this chart section for comparison. (A) is reading 
of particle-size of coarse-ground wheat flour; (B) is size 
range of a flour more finely milled; and (C) is size dis- 


persion in a sample of cereal dust 


hamber and carries the powder 
pig ande sigh. yep nep incon 
ie powder is dispersed by the viscous 
wearing forces of the ga Repro- 
deagglomeration is assured 

found in which large 


gglomerating 


initial S 


r 


nnnin iC dimentation. 


the column 


} 7 
immediately, 


the <« 
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IN-STREAM 
Perkin-Eh 


continu 


NON-RESTRICTING flow meter (Bow analyzer, 
Kt. Wayne, Ind.) 

developed by fluid 

field between 


Complet: 


MINIATURE indicators, recorders 
and controllers of ten instrument com r, Inc 
panies are displayed on single panel current 
by Panellit, Inc. (Chicago), specialist 
in designing graphic layouts for pro- 
control. (738A) 


FOOD AUTOMATION NEARS 


Chicago Instrument Show reveals perfection of miniaturization and 


measures orwalk, ¢ 


passing in fluid tood 
pipe-welded 
Sanitation, h 


ubyec to intra-Tre 


magnetic 


igt ation. 1 used by Canadian 


electrodes 


cess accuracy is claimed for in-proce 


el-ctronic ‘brains’ . . Also significant to food processors are the 


new and better ways to gage product flow and qualities in-stream 


and automatically 
process, if necessan 
Rudimentary pulse 
ready being used t 
totalize weights 
speed food lin And “miaster’ 
trol is being exerted in at lea 


locales to bring fillers to optimum p 
2 A 


ance, 


LLOYD E. SLATER 


Associate Editor, Food Engincering” 


counting 
Instrument innovations were, as ment 15S 
usual, overwhelmingly numerous at 
the recent Eighth Annual Instrument 
Exhibit in Chicago. But two revealing 
trends stood out boldly: 

1—All-out progress by instrument- 


packaging 


formance automatically. 


makers to more compact, small pack- 
age units with unitized, plug-in parts 
that are interchangeable. 

2—Significant influx of clectronic 
counting, computing, and analyzing 
units as “interpreters” for today’s 
complex instrumentation. 

lo food processors, immediate 
benefits from these trends may not be 
readily apparent. But the fact is that 
new continuous food pr ‘ 
dynamic critical as any in the 
manufacturing industries—hence food 
l n of these advanced 
pts is matter 


cS are a 


OCCS 


and 


plant exploitati 
instrumen mn 
of time 

Take 
ositions—ele 
ment. Step 
convert in 
flow, temp 


digits. The 


only a 


the most heady of these prop- 
tronic “brain” — equip- 
one in this approach is to 
signals—pressure, 
t—-to 


process 
I 
rafure ind the 


] on tane or 


and print 
| 


Want more information about any items in this picture article? 
the key number (end of each caption) on Reader Service coupon on page 157 
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Miniaturization, on the other 
eems a solid ct p tow ird solving 
of the biggest posers facing 
control of routine food proce the 
lack of trained personnel to set-up and 
handle the job. ‘These new rugged 
component packages offer high-qual 
ity, versatile control in a simple form 
that tocked and _ easil 
placed by a regular plant engineer 

However, the 
is solving problems of complex pr 


control, a 


Can b 
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recnniqu 
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“Show Tour’ Continues=> 





Miniaturization 
to ha taken instrument 
tou. At least ten mayor 
now have compact indica 
that 


ith equal pre 
kt 


mad controller 
une yol 


vp unit 
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ider-control 


isiirmng system 


recording mechan 
l clement itself, are 


in tough lit 





du ill 
mall spa 
mto Wall spa 


PLUG-IN f: 
of control 
the advantag 
on of the pick up 
t the process cut 


ion time to and 


ELECTRO-PNEUMATIC compact sys 


tem (American Instruments, Stratford 


Foxboro 


FLEXIBILITY 
Co. (Foxbo lew line 


Controller unit) (lowe onn.) transmits speedy sensin and 


behind panel ‘ rol signal electrically, converts to 


pheumath 


cont 





| 

i 

| ‘ 
TO REDUCE 


high-pre re pipin Bailes 


(Cles nd) has 


COMPACTNESS is 


Gotham Instruments 


panel emphasized = by 


space 
(Selle ie, Pa.) 
hew 


units in its development of 


mitter 


compacted 1 


ral station supervision. Faste) tran (seen here center) and 


(left). Case size 
fin. (74F) 


controller measures 


only 4 x 47,3 x 


so a benefit 


FOOD 


miniature 


ENGINEERING, 


from the panel, hence greatly speeds 
control. Unitized design and plug-in 
features for air and electrical connec- 
tions make replacement of elements 
for service a matter of seconds, with 
no uced for process shut-down. And 
ur control devices have been set up to 
tap ito th 
necded 


miniatures whenever 


One unit, 


thi rc¢ 
ito tire-tvpe valv« 


the familiar prong 


clips into 
connections, using 

Others employ 
clements for clec 


for example, 


tr! i hook-ups 
Unit 
en standardized for 


that 


componcnt 1Z¢ have also 
panel mounting 
indicators, recorders, and con 
ill fit interchangeably in_ the 
quick inter 
ct of control 

} 


idaptabl to just 


indicator 
recorder 
(Waterbury, 


Valve position 
added to 
(far right) by Bristol Co 


). Indice tor 


CONTROL 
has been compact 


(center) plugs into 
(left) also ap- 


(74D) 


ise ontrollel 


“blind at process 


WICER use for all-electronic 


realized 


process 


control is through new de. 


(lower center) which permits 
with Beckman 
System maker: Swart 


(74G) 


idapter 
zvaphic pH 
electrode (left) 
Cleveland 


control 


wout Co., 
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Continuous Flow Control 


of food in-stream 1s 
before truly 


urgently needed 
cftective and balanced 
non-stop operation can be estabhshed 
lurther, thi 
must be precise—so fact; 
that formula 
can be pinpomted to a fraction of a 
And usually the 
vice must be sct-up for casy cleaning 
or straight-through sanitation 
One of the most promising tools te 
best tou 
to be the newly perf 
netic tvpe flowmeter 
sho irc. already being t 
food I his tvpe of 
the int. tl is ce veloped acro 
electrodes by the flow of product cut 
ting flux field in 
noun npeded pipe section ) 
straight-through 


automatic regulation 
precise, mM 
minor ingredients in a 


percent sensing de 


these hy requircments appeal 
ted cl 
Iwo seen at the 
ted on 


THICASTITC 


tromag 


device 
s two 


through a magnets 


ther ipproach 


THIS self-acting unit, product of 
(Deertield, Th.) 


flow rates automatically 


Kates can be 
control 
10 to 50 gpm Available in stait 
steel, it) has 


and 


tress | 
1 
a 
{ 


oF 


used to 


il 


been 
(75A) 


meter oil 


Sugars 


o/s 
miniSump 


LEAKPROOF 
Milton 
mounts directly 
deliver 
ml. / hr 


pump d 
Ro'y (Chestnut 
in process \ 


) 
i 


controlled 
Seen 


tream ot ) 
ideal for feeding flavors 
to process (TAD) 


FOOD ENGINEERING, 


Tiernan 


experience in 


DECEMBER, 


appeared in an ultrasoni flowmetel 
oftering similar advantages in 
tivity and sanitation. 


SCTISI 


However, greater ind 
more flexibility in already-proven food 


hikewisc 


should serve in 


pres IS1ON 


device . 
Lhe »C 


where expensive clectronic equipment 


metering Was CVI 


denced. 
is not needed. In addition, use of exact 
metering pumps to deliver or propor 
tion liquid imgredients to a process 
hould be Improved d 
units especial 
precise movement. of small 
that defy ordinan 


technique 


considered 
en makes these 
uted to 
product 
ineterme 
Another 


Val bE ncw 


stream 


how 
ideal 
This 
with good su 
flour 
mitomatically blend tock 


item. at the 
olidy meter 
for handhng free-flowing 


bright 
eranular 
‘dry 
hha been quicth ested 
ess, bv a miller—for 
one of 


ew manual job in milling 


jeedomele) 


| ary ae : 
AUTOMATIC batching system, de 
veloped by Hetherington «& serner 
add fluid 


to tank 


(Indianapolis eri 


through meter 


of accurate pre-settings on an 


tronic dial control (foreground) 





FREE-FLOWING solid 
ured up 225 Vb. hn 


enuracy by 


Newark, N 
flour 
with grain 


UCCESS 


1953 





CRYSTAL transducer send 
Wave through 
pipe 
by variation in w 


ultrasonic 
liquid) carried within 


Chen rate of thiid flow is gaged 


uve Developed by 
{ Ss 


Bureau of Standard 


available to all 


are 


plans 


(write Bureau) 


INEXPENSIVE 
flow o 


control 


afforded 


detection and 
liquid level i 
it that men 

i) mean ol 

Maker Fenwall 


Vai (75 


element 


land, 


GREATER ; 


rotamete If 


reported with 


erically actuated 
(Brooks 


Pa.) \ecent 


unit Rotaumete Lansdale 


precise output 


trom rotamete!r (75F) 





\-pro 
inevitable if 

exerted 

igh-volume 


of 


id i 
inked to 
epts a small 


mgimg a ontinuou product sample and indi- 


GAMMA RAYS emit : led simplicity in acl g in-pipe cates exact percentage of a single im- 
PEA eI a tit ; ETE developed tech- portant component which may have a 


mtinuous measurement of prime effect on product quality. An 


ous qualitics, such as tur sample is its use for determining the 


} r 
i a 


ot 


ntent, and « r, ilso ap- iodine value of vegetable oil coming 
or food processors. A rectly from a hydrogenation process. 


Leed RECORDING spectrophotometer, re PLANT STREAM analyzer, by Baird 

receives cent product of Beckman Instruments, Assoc., Cambridge, Mass., directs infra- 

mple throug! | cabineted con South Pasadena, Calif.), speeds and red rays through product, can be set 
to within ” ns ialysis interpretation with up to control purity or concentration 

re am] readings on continuous circular of components in liquid and gas mix 


ture (76D) 


ante At | L% 


PROCESS-MOUNTING t: URBIDIMETER, by General EF PRINTED CIRCUIT, is initially uti 
eld t toug! henectad N ntinuous!l a l Beckman Instruments, South 

l Calif., to compact its indi 

iquids ating pH amplifier from old large 
\ecuracy size (seen background) to this attrac 


nnit Fe 
in} (i6G) 
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4a . 4a 
Brains 


ire what the analog and digital com- 
puters are nick-named. 

Actually, the title fits. Tor these 
units, very much in evidence at the 
how, are needed substitutes for a flock 
of human minds in interpreting the 
many variables that feed into a central 
contro] station from a typical complex 
industrial process. 

As further analogy, the means of 
mMicasuring in process control ~such as 
temperature, pressure, and flow pick- 
ups—are the ‘‘senses” and the control 
mechanisms the “hands” applying the 
corrective action. Hence, the com- 
puter serves as the “brain” by re- 
sponding to the “senses” and ju- 
diciously guiding the “hands”. 


2 
PROCESS signals, as packaging rate COMPUTER by Goodyear Aircraft, 
or weights, are fed to. electronic Akron, acts as master in solving prob 
counter (left), then to printed infor- lems in processing, can perform 500 
As in-stream food process measure- mation by converter-typewriter as man-hour calculation in 1 In Unit 
ments grow more complicated and sembly System, by Telecomputing shown at right reeords tl iforma 
varied, we'll see more of these units. Burbank, Calif. (77A) tion. (77 


MULTI-POINT circular-charting elec BENCHBOARD master panel, by Re PERMANENT-MAGNET electron 
troni recorder, by Fielden Instru- public Meter, Chicago, has electronic croscope (R.C.A., Camden, N. J 
ments, Philadelphia, has four-color transmission of signal and control im depth of field 150 times that 


pas 


barrel pen, multi-section twirling pulses for new precision and flexibility microscope, Will photo-enlarge 
chart, to permit very clear graphing in typical power-plant control (dia- OQ00X,. It's reasonable-ce 


of dozens of remote signals. (77C) grainmed rear). (77D) ise. (77E) 


i? 


FASTER paper chromatography stud ELECTRO-HYDRAULIC relay n THERMO-A 


NEMOMETER, 
esting Lab ( 


t 


of vitamins, amino acids, ete., are by Askania Regulator hicago 0 yy oj | 
made in uni (left) It accepts filter vides compact | 
paper and shows pot color density on ing an electrical 
indicator (right) Welch Scientific thrusts, up 


Chicago. (77F) (77G) 
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From hand. . 


Cheese was kneaded and pulled 


OLD: 
1} treteh” char 


\Mozzi 


They Took the "Plod” 
Out of Fresh-Cheese Making 


acteristl ol 


¥ 


alah 


NEW: 


curd 


vy hand to impart 
Hot 


Dough mixer equipped 


water in kettle 


dé 


with special arms, kneads 


speeds proces 


Age-old Italian method succumbs to new ways. Dough mixer imparts 


“stretch.” Automatic forming and wrapping supplant hand operations 


ARTHUR V. GEMMILL 


nior Associate Cditor Food Engineering 


7 l lit ibe) 1) 

Dury | | (’o.. Brooklyn, N.Y 

P The new system has reduced labor, 

provided — greater — sanitation, — and 

opened up previously untapped sales 

outlets for this fine Italian-type cheese. 
But it t lot of mecnuit 


tity 


ind 


Talal 


hich 
of NI 
to tin 
tion that 


. : 
hand and 


mnparted 
2, 
neading a 
. , 
don 1\ 
zation 
had tradi 


ind 1) id 


ere) manually wrapped 
in cellophane) with the 
r twisted to protect 
objections to thi 
ipparent. But would 

pt th 


product ina dit 
vrapper—even though 
more sanitary? 
llo fan] i) hev« | 
o it set 


practica | he 


ibout mee 


ng more than a vear of stud 
crumentation, Aicllo i 
| marketing 


How iC 


] ] 
WMaKINE Ana 


ions in the manu 
this 


infer 


turmg process accompanying 
| 


ging Change are cven more 


lirst off, Mozzarella is a rennet curd 
wholeanilk 


cheese made similarly to 


However, 


r Caciocavallo 
it is sold fresh and must be kept under 


Provolone o 


FOOD 


ENGINEERING, 


rigeration to prota it at all time 
Following separ 

ld | worked 

r until homogencous and 

small, 


T¢ 


ition from whev, 


urd 4 kane ided ind 


in hot wat 
tring It 1 


OMSUTNICT-S17 


then divided into 
ich of which 

placed in a tank of brine for “salt 
ing.” After approximately 3 hr, the 
brine 


portion a 


portion re removed from. the 
ind wrapped for distribution 

\icllo operation, mitial steps 

md cramming 

| out in its country plant 


northern New York 


transte 


whey from 
ton, in 


, } 
urd red from COOK 


kept CCQ 
during tt ng ompanv’s 
Brooklyn plant 
Here, the curd i ind 
packaged for immediate delivery. Dut 
ng the long trip from Heuvelton to 
Brooklyn, the contents of 
a solid block 
itial step is shredding the curd. ‘This 
is done by feeding it to a mill. ‘The 
milled curd falls into a kettle of hot 


lurn to page 176 


processed 


each bag 


has becom« So the in 
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6-Step Streamlined Process 





FOLLOWING pasteurization, homogenization, and heat- WHEY is drained off, leaving curd in large blocks 


ing, milk is 5 a %,000-gal. cheese vat. Which are bagged for shipment to processing plant 


” 


ON arrival at plant, bags of curd are stored in refrig CURD is removed from bags and shredded. Pieces fall 
erated room until needed, into stainless steel kettle of hot water 


3. 4 
aM 
a“ a > 


BLOCKS of cheese are removed from brine, drained WRAPPED and heat-sealed automatically, cheese 
and placed in protective trays for wrapping now ready for delivery. Note blocks entering (a 
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CLEAN-LINE m 


air blo ! eq 


ind administration areas (left). 


rchitecture that characterizes plant is well illustrated in buildings that house refrigeration and 
ind laboratory 


“Last Word” Yeast Plant 


* Continuous ...* Automatic... * Functional 


Open air fermenters and storage tanks, gravity receiving, 


down-hill continuous flow, coupled with the latest know-how 


and 


FE STAFF 
1 not bound 
he Standard 
yurt, Essex, 
wated many in- 
constructed 


int capable of produc- 
10 tons of product an- 


Old Ideas Discarded 


liza 
late. In 
bakers’ 
on plant, 
dc rived 


nd brewing 


designing 
Devel- 


ate in 
hand on 


exten 
I ICICI 1] 


techniques, 


add-up to efficient 


pl ti yeast and yeast prod- 
icts, process control, and raw mate- 
rials to t Also, the 
ompany was able to break away from 
introduce plant and 
designed for the 
there was erected 


dvantage 


tradition and 
machines speciall 
purpose And 
1 factory that 
—Makes maximum use of continu- 
ous processes, including solution and 
sterilization of molasses, dehydration 
of yeast cream after separation, and 
preparation of nutrient chemicals. 
—Applies instrumentation and auto- 
matic control at every possible step 
throughout the operation. This is 
especially prominent in fermentation, 
where pH control, dosage of chemi- 
cals and anti-froth fat, etc., are fully 
automatic. 
—Combines architectural design 
and site characteristics to rationalize 
production and minimize handling. 
lor example, use is made of the nat- 
ural slope of the land to place storage 
tanks directly underneath the build- 
ing, to facilitate discharge of raw ma- 
terials from tank trucks. 


FOOD 


hygienic 


ENGINEERING, 


production 


—Utilizes outside construction 
wherever possible. An instance is the 
location of fermentation tanks outside 
the plant buildings with a small sec- 
tion of the tops protruding into the 
control room. 

The factory stands on a sloping site 
overlooking the Stour Estuary—away 
from the smoke and dirt of London, 
vet within easy reach of this city, and 
other distributing centers, for raw 
material supplies. 

Plant consists of three groups of 
buildings—two devoted to production, 
one to laboratories and administration 
—connected by light concrete-and- 
glass bridges. Floor area of manufac- 
turing buildings is approximately 
40,000 sq. ft. Ample area is available 
on the site for future expansion. 

Materials are delivered to the first 
building, situated just inside the gate 
it the highest level. They pass 
through the plant with the least pos- 
sible handling, and the finished prod- 
uct is loaded in refrigerated trucks at 
the opposite end of the factory. 

The main raw material (molasses) 
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is supplied by sugar refineries nearby. 

It is discharged from tank trucks to 

tanks in the foundation of the build 

Water is pumped from wells 
I:ffluent goes into sea. 

Solid chemicals, such as ammonium 

sulfate, magnesium sulfate, and diam 


monium sulfate, are conveyed direct 
from delivery trucks to storerooms at 
the top of buiiding. Liquids, such a 
ammonia, sulfuric acid, and anti 
froth oil, go from tank trucks to bulk 
torage tanks under the drive 


Preparing Raw Materials 


Molasses is pumped from one of 
the storage tauks to a motor-driven 
proportioning pump that mixes it Fermenters 
with the desired quantity of water at There are 10 of these 20,000 gal. fermenters (arranged in two | 
a uniform rate of 1 to 2 tons per sections of tops protruding into control room abov: 
hour. From here the mixture passes 
through a sterilizer and to clarifiers 
for removal of extraneous materials. 
Clarified liquid is automatically stand 
ardized to a pre-set sugar concentra 
tion, then flows to feed tanks located 
above fermentation vats. 
With the exception of clarification, 
the entire process is automatically 
controlled. Speed of proportioning 
pumps is syncitronized with flow from 
feed tanks to fermenters. 
Solid chemicals are dissolved con- 
tinuously and standardized automatic 
illy. Rate of flow is adjusted to ful- 
fill process requirements 


Fermentation 


Mola 
flow through measuring devi 
the feed tanks to the ten 2 
fermentation \ Rate of flow is pi Control Room 


ul Nin 


i 


| 
: 
ited and stamped on a steel tape 
' 


tes the fl regulat 


cring the hank 
Au upp! introdi 
1’ I 
bottom of fermenter 
trolled by a simple ] 
finger-tip contro] 


} 


Process Control 


Each fermenter has its own instru 
ment panel in the control room. On 
the panel are such essential units as 
liquid level gages, air and tempera- 
ture recorders, sampling devices, and 
controllers for cooling water, pH, 
anti-froth oil, molasses, and chemi- 
cals. Centrifuges 
[he control room also contains Yeast cream is separated and washed by high-speed <« 
panels with indicator lights for opera- Also on this floor are clarifiers that purify sterilized 
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eparation and wash freezing. ‘Then it flows to rubber-in- 
t takes place. These  sulated stainless steel storage tanks. 
ontinuously throughout ‘These, too, are in the open. 

parator attendant alse I'wo types of filters are used to re- 
tion of the molasses move remainder of liquid from the 
in the same room veast—continuous vacuum, and tradi 
charged from the tional pressure plate and frame filters. 
parator t plate cooler, where it I'rom these, the yeast passes through 
temperature is reduced to just above iutomatic forming, cutting, and wrap 
ping maching Wrapped 1-lb. blocks 
packed—25 to a carton—then 
| automatically and conveved to 

refrigerated trucks for delivery 
Klectnic power is pure hased from 
the British Electricity Authomnty. 
Steam is produced by completely 


witomatic, oil-fired boilers About 
5.000 min. of air is required. 
Both hig ced turbo blowers 
and loy peed positive displacement 
Vlhicy are driven by 
tol both variabl 


blowers IT¢ used 
300 hp. electric mot 
and constant specd type 
Power-correction equipment — for 
maller motors throughout the plant 
enables maintenance of the power 
if units 
iter is pumped = continuously 
from wells on the site and is used for 
cooling purposes, then re-used as 
process water. Hot water is partly ob- 


Packing Room tained from the ait compressors. 


al Me ) S ) I )g < W 
Yeast is formed in 1-lb. blocks, wrapped and cased in packing room Note Laboratori for biological ork, 
absence of roof columns in this 50,000 sq, ft. room Arch type, 3-in. reinforced baking tests, routine contro] and de- 
concrete slab is supported entirely from outside walls vclopment, are modernly equipped. 








CHEMICAL SOLUTION 


MOLASSES STORAGE 

















FERMENTER 

















COPPER IAL 











yeas S880 Yeast 
CREAM STORAGE CataAM STORAGE 
































aim cote dd) 











coos 





EFFLUENT 


CONTINUOUS 
veasT Pures 

















COMPRESSOR 























Flow Diagram 
Simplified flowsheet traces process from raw materials to packages 
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Wood bins stack 5 high—about 20 ft. Fruit is mechanically dumped from bins 


Manual to Mechanized 


Saves Dry-Fruit Handlers 
Work... Time... Dollars ... Space... Cleaning 


FE STAFF \dd to these the benefits to « 


one coneemed in the handling of 


Ihe shift from manual to mecha triit—growers, truckers, and plant 


l 


mized raw matenals-handling at Rosen onnel. ‘UVheir worl 
berg Bre Co:, Santa Clara, Cali more plea mt | the climination 
| ut handling cost pecded anal td | involving fabric b 
nuphified the moving of dried fruit ‘ 1 complet nana 

from growcr to process In iddition, rowers fille hh) with fruit 
the high-lift tracks and fruit bins em 

ploved have achieved more complet: 

use of implant air-rights and notabi niall 

] 


improved plant housekeeping handling Often, aft cnded st 1) 


1 CT et! pcti 
! 
When the final figures were in on iS, thre ri ked so hard that a 


I 


MAYO Sa ing accruing from thi nc \ Take Dried Prunes “eS | Vas HCC 1 tt reak up the ma 
method, they imply justified — thr before it ld be removed from th 
change-over They showed a mini Phe handling of dned prune 

mum annual saving of $50,000 over vides an excellent example of the 


the former manual handling system bonous flow of fruit) from. groy 
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1—Cutting 
belt 


rotary 


fed on that carries 


knives to 


eries of 


2—Feeding 
Panloads of cut fillets are dumped 
into waist-level vat to be delivered by 


flight conveyor to battering unit. 


3—Battering 
Fish drop into batter tank. Excess bat 
ter drains from fish traveling on in 
clined wire-mesh belt, and it’s re-used 


Frying Breaded Fish Non-Stop 


On Gloucester firm’s speedy line, 


crumbed, deep-fat fried, cooled, and packaged. 


JOHN VY. ZIEMBA 


Associate Editor, ‘Food Engineering” 


yvrink] in the old 
bu mies 1S proce 
t fried, 


! } } 
oods such a 


rrozen, 


v set up 
inder the 


d inspe 
eration with Sawin 
v, Ma Em 
“Hank” Hamil 
stop line for cut 
ting, battering, breading, frving, cool 
ing, and packaging the fish. This fully 
1utomatic Operation is now geared to 


84 


bite-size, 


handle 1,000 JI And it can 


be stretched to 1,200. 


On-the-Button Quality 


But high-volume, straight-through 
production is not all that’s outstanding 
t empire his fir tablished 


|, 7-point quality-conti ystem 
1. Inspecting fish on piers as they 
are unloaded from trawlers, upon ar- 
rival at the plant, and during filleting 
operations, 

2. Removing — lateral 
make a boneless product) and skin— 
except for ocean perch. 

3. Keeping fillets and seafoods in a 
32-38 deg. F. cooler, but only when 
necessary prior to breading and frying. 

4. Employing a_ thermostatically- 
controlled, continuous fryer. 

5. Filtering frying oil continuously 
burnt crumbs and small 
pieces of charred fish. 

6. Checking all incoming ingredi- 

eggs, bread crumbs, and _ short- 
ening to determine if they conform to 
standards. 

7. Packing the cooled, fried fish in 
greaseproot cartons. 

Now as to how the production of 
cooked, ready 
out 

Fish are filleted by hand, with in 
spectors spotchecking them during the 
operation. Fillets, with the exception 
of ocean perch, are then transported to 
1 2x4-ft. conveyor comprised of 26 


4-in.-wide rubber belts (see photo). 


bones (to 


to remove 


ents 


to-serve fish is carried 


FOOD 


heat-n’-serve 
Rate: 1,000 lb. hourly 


ENGINEERING, 


fish are 


Ihere is sufficient space between these 
belts to permit a series of 1-ft.-dia. ro 
tary to cut the fillets into bite 
2x2x14 in 


knive .) 
pl CCS 
are then packed into 30 Ib 
tainless stee) pans, which are 


loaded 18 to a portable rack. Each rack 


log r 
(it | Wi 


Breading and Battering 


Now to pre 
ig: Panloads of 


Wl, Walst 


}, 
nsn 


( 


hs! 
) ] 4 
lied CO ¢ 


of 18 in. with a special 
I'rom this battering fish are 
transferred onto an inclined wire-mesh 
belt (2x8-ft.), which is equipped with 
1 vibrator. Excess batter draining from 
the fish flows back into the battering 
tank. 

Breading is next. Fish now drop 
onto a 2x2-ft. stainless belt traveling 
beneath a breading hopper. Bread 
crumbs are supplied from fleor-level 
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4—Breading 5—Frying 
Passing under hopper (left), fish are Breaded fish are fried in continuous Hot shortening is continuously 


coated with bread crumbs. Vibrating unit. which is equipped with four thei culated and clarified 
belt removes excess crumbs from fish. mostatic controls 


6—Clarifying 


Here it is dumped 
melt vat, filtered 


7—Cooling 


8—Packing 9—Wrapping 
re random-packed in 1-lb. car Carton 
multi-tier unit in 16 tons and then 


it 90 deg ko) 


fish are continuously machine-wrapped in 


check-weighed farther printed wax paper. Freezing in mul 


ong the line by five girls unit follow 
the thickn I ft 


Irying time, howeve 


VACUUM Ma 


Frying Is Continuous 


AF te ] ] 


ontinuous 


Dre ided 
er-min 
i etal hose to a he 
temperature—375, 360, 360, and 35 ontal | yp Ihe latter 


ul 


Quick-Cleaning Feature 


ring and breading units, also deg. F. A temperature indicator at th 2 I ind plates, with 4:2 
veyors, are supported on metal center of the unit is set for the lowest — filter papers sandwiched between them 
hat are mounted on casters. frying temperature (350 F.). If the to 
These units thus may be removed from indicator drops be his temperature, — of fish. 
the line at the end of operations for a pilot light flashes and the 
rapid, easy cleaning. 


CO 


n 
Irames t remove charred crumb pieces 


operator Clarified shortening is then pumped 
stops the fryer conveyor—re-starting it to the fryer. Overflow i: 
The batter tank, for example, is after the temperature of the frying fat 
filled with water and detergent every gets above 350 F. rectangular screen. Capacity of the en 
evening. After about 4 hr., this de- Speed of the belt can be varied to _ tire recirculating system is about 1,500 
tergent solution is drained and the fry the fish 1-4 min., depending upon 


returned to 
the pre-melt vat through an 80-mesh 


(Turn to page 138) 
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EXTERIOR VIEW. Grilles at 


xhaust air from channels beneath 


junction 
room 


% 


fm 6 ey 


of wall and floor 


floor 


INTERIOR VIEW. 


staggered joints in block layers, mastic paint finish 


Note construction of can-passing door 


New Freeze-Room Construction 


* Speedier 


Hardening facility is self- 
supported shell completely 
‘enveloped’ by cellular glass 
blocks. 


vents balk ‘frost heave’ 


insulation Floor 


W. E. SPRINKMAN 


Sprinkman Sons Construction Co, Milwaukee, Wis 


ind 


Both 

pecdicr 
truction of a new 
the Lanck Ice Cream 
Niilwauke Use of 
ela insulation 


| lhe 


wings m building cost 


erection were gamed im con 
hardening room at 
Co. plant in 
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blow k did thre 

tructural 


pl wed major rok 


material's mid 
! 
value 
construction method cmploved 
ible to put the new freezer 
QO operation 
in could be expected had it 
to make the floor flush 
The latter 
iderable 


hh ul 


two month 


would 
Involve expens 
boosted 
Demand 
of current itated the 
hardening room One of the 
state, at wall 
ind stick good 


Expansion at Lauuck’ 
production requires 
busin nec 
cy 
hargest store 1c 
ream product 


Ihe 


iddition to it 


building 
vear-old hom 


voided 
thre 
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I 


86 


within the 
room | 


erecting the storage 

sting structure 
cl upported shell 
complete envelope of the ccllular glas 
blocks 


Pemperature required in 


20 deg. | 


room 
Thc 


C1iC losed by 


cTcal 


hardening rooms 


Method Described 


\\ hen 
hy] 


) 


freezing rooms are built in 


ow gerade, the common practice 
olves a floor excavation and arrange 
for ventilated 

ind time-consuming — job 
fresh look at the construction 
problem saved this expense 

Lhe floor of the cold 
built directly on the existing concrete 
Blocks ot 


thick, were set on the 


Space dlh CX 
pen 1V¢ 

1) 
Luck 


TOOTH Was 


insulation, 
floor, 
ly “flood 

Rows of 


forming 


vearmng surface 
had been previou 
with hot asphalt. 
ited + in., 
which ran across. the 
f in 


reds yoints, 


( Cpal 
] 


channels room 


thick 
WCTC 


over the 


n “flood mopped’ entire 
ca 

These successive lavers of insulation 
with butted 


together, forming a cover for the voids 


vere laid joints firmly 
rmed 
tunnels act as au 
frost. prevention 


in the first laver, which thus fi 
tunnels Lhes¢ 
channels for 


Warm a 


iT channels 
1 fan furnishes 


blown in. the 
the 


circulation 
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* Saves Money 


heavage’ 

is exhausted 

srille openings (first photo 

the end of each channel on 
side of the room 

ompleted by 


rrost 
ub-soil i 


ibove it 
thre opposite 
poul 
Wg i concrete surface 


wearnng OVE! 


the insulation In order to avoid a 
thermal short circuit, each roof-sup 
porting steel was cut off at 
the new floor level. Upon completion 
of the new floor, the 
on steel plates, distgbuting the roof 
load over the conerete wearing floor 

Here, too, 
of the insulating blocks played an 
important part in the design of this 


rOOmM 


column 


columns rested 


the compressive strength 


refrigerated 
weight of a 


carrving the 
concrete floor and the 
root 


\\ ills of the 


yosed of + in 


hardening room 

thick concret 
two lavers of 4 in. thick 
Jomts and backs wer 


are 
Com 
blo KS ind 
msulation 
lipped in hot asphalt for bonding and 
caling, and all joints were staggered 
fo complete the insulation envel 
two lavers of 4 in. insulation 

re apphed to the irca of the 
building directly over the new 


Phi 


tandard built-up 


root 
room. 

} 
vered with 


Roof 


cutting a 


insulation was co) 
roohng ind 
walls were tied together by 
slot in the roof the perimeter 
of the room, allowing the insulation 


to extend up to meet the roof 


round 


wall 
insulation 
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Brewers View New Units 
At St. Louis MBAA Show 


Latest Equipment Saves Labor, Speeds Output, Ups Quality and Sanitation 


JNDI ATIVE of the rapid engi ‘ontinued effort reduce mate 
ing strides in tl | Is handling c is evidenced by th nate doy for cleanin 
the many new l OF Co nent di numcrou iftomati I production 1 | \ mtinuwodus Db 
piaved at the recent St ( mcctins high peed irfonmeg Lianne | Among th icthy brewing unit 
of the Master Brewers As ( C] the automati palletizing unit, | =corporating such engineering feature 
ica. pecial truck design for easier and is anew automatic vallev-bottom lautes 
Increased production through con taster loading and unloading in retail tub reported to produce finer wort 
tinuous operation, higher quality prod distribution faster through reduced process and 
ucts, and improved sanitation are main Pypical of the stress placed on im clean-up time. ‘Pelescopic design hh 
targets for the new machines. proved sanitation are the rising appli chimuinated stuffing boxes and hydrauli 
A number of them—centrifugals, cations of stainless stecls. Design fea vliinder from interior of tub And 


filters, palletizers, and many more—_ tures include smooth rounded corners. — production is on a continuous basis 
have further widespread application in| Components can be quickly and easily — grease or oil is avoided. Plush-out 
other food processing operations. exposed for rapid and thorough clean- — tem speeds washes 


lautering, cleaning 


CONTINUOUS clarification of beer or wort with no-down time for bow] cleaning TIME savings in 
highlights new Titan centrifugals. They're available in 3 capacities: 85, 40, and are gained with new tub. Schock 
18 bbl./hr. Pitmar Centrifugal Machine Co., Baltimore. (S7A) Gusmer & Co., Hoboken, N. J. (S7B) 


WORKS of centrifugal refrigeration ALL PACKAGES are readily available from sides and rear of this low-bed 


compressor show advances. Carrier truck equipped with new WorkSaver Body designed expre for retail 


Corp., Syracuse, N. Y. (87C) delivery. White Motor Co., Cleveland 87D) 

Want more information about any items in this picture article? 

Just circle the key number (end of each caption) on Reader More on Next Spread —m 
Service coupon on page 157. 
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HI-SPEED  60-valve 
crow ne howl Hy 
hicago. 


bouic Corp., ¢ 


TRI-CASE unloader and new 
dth washer, Geo. J. Meyer 
Cudahy, Wis. (: 


FILTERMASS 
horned thil thtil : Ol 


& Co., Hoboken, N. J. (55G) 


removal of 
The DeLa 
Poughkeepsie, N 


CONTINUOUS 
i clarifier job 


arator Co., 


88 


ad 


32-bottle 


Mfg 


hot 
val 
\ 


CO.. 


trub 
Sep- 
(S8J) 


a ee 
WHIRLPOOL hop 
continuously 


De Markus, 


operates 


Louis 


traine) 
easily cleaned 


Buffalo 


(SSB) 


PNEUMATIC 
ently remove 
Yundt Co., Waukesha, 


haped 
bottle 
Wis 


cup frippers 
Mich 


(SSE) 


empty ael 


BALL-BRUSH 


interior 
urtace ol hew val 


diapht 1 valve 
Grinnell Co., Providence, (SSH) 


THROW-AWAY 
with this filter shown by British Fil- 
Ltd., London, Eng 


mats were featured 


ters, (SSK) 
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i aio: wnt 


Automatic pallet 
interest. Alveyv Con- 
Louis. (S5C) 


LABOR SAVER: 
loader drew 
veyor 


keen 
Mfg. Co., St. 


NEW-MATIC 


embly 


uncasel 
The 


(ssk) 


incorporates 
Lis l { 


head as 


? 
it 


Corp., Chicago 


ENERGY it 


ULTRASONIC 


lemme trated at booth of John KE 


hit sen- 
beiss Corp., New York City. (351) 


8 
QUICK, thorough washing of yeast is 
reported using this Automat. Ludwig 
Baer, New York City. (SSL) 
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. 


FLEXIBILITY of operation is provided with this double-deck Vortex pasteurizer. 
Each deck operates independently. Separate sprays are on each deck, although 
some are run from same pumps. Barry-Wehmiller Machy. Co., St 


| 
ao) git 
a 


VIBRATING screen removes impuri 
ties from undiluted yeast National 
Louis. (S9A) Filter Corp., New York City (S9B) 


Ps 


handles 500 ©; ( WET, SPENT grains system was illu DIVOMATIC provides electronic 
standa d-Knapp di ae t t ted model torn 1) National trol of bottle tio? 
l ‘( liter Corp New York ity (SOD) [i 


CC" Trop nd. ¢ ’ Vepeey Col 


ON 


autom ily maintain CORROSION |} 


pre ure in beer tit 


ULTRA-PHOTOMETER offers written EQUALIZER t 


} 


record of turbidity valu 


thodie pro 
Bros., Fort Lee, N. J. (S9F) 


City tei, Brooklyn 


gen- FAST ACTION opening an f iture 
‘arbonic retractable tank n y jet-spra 
exposing of plate Sparkler E € Mundeleir 
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i 
{ 5 \ 


Ke 2 y 
“GO UE ee ef. eed 


RATION of electric 
permit 
right 


GENE 


team low-cost 


requirements 


switchgear at 


HOW TO FEED ELECTRICITY 


modern 


power proves 
operation of 





economical in plant of Great Western Sugar Co., 
generatol 


3,500-kw., 4,160-volt turbine 


er eerie “SRR 


Longmount, Col. High process 
This unit is seen at left, with 


¥%& Avoid production delays from power failures. x Kill kilowatt waste. 


K. P. GRENFELL 


Engineering Section 
ee 


Industrial General Electric 


Co., Schenectady 


the 


outage are 


In a food plant 
toa 
vevors and proc 
toa halt. You start paying cmplover 
for doing nothing 


And the pl duct 
' , 


CH DCLIN TO pol 


CONSE Cue neces 
powel erious. Con 


ing machinery com<¢ 


omplete 

With 
the ter 
run, O1 
rheating 


| 
not requir 
to embarras 


rated 


may rerus¢ 


voltagc 


full load without ove 


1 voltage wall dim incl 


1 voltage wall) in 
effort and the 
tors his may overs 
il parts lights 
[he may be un 
INCI ised by al 
ming power factor 
greatly reduce the life of lamps 
Obviously, a continuous supply of 
electric power at proper voltage is vital 
to the operation of a food plant. So 


starting inrush 


] 


lyarnac md Cause 


1] 
powe! bill 


necessarily lower run 


| KCCSS volt gc W ll 


90 


familiar with the fun 
vou to evaluat 


vou need to be 
damentals that enabl 
vour plant's electrical system. 

ou are concerned with how ele 
trical energy can best be brought from 
hghts, motors, 


contro] S\ 


the source to your 
heaters, 
Phe sourec in be the 


ibles at our propert linc 
] 


ind clectnical 


i I 


wer 
It can als your own generator 
| 


The need r high 
have 


ipacity process 


steam boiler Way mad it eco 


nomical for vou to generate vour own 


powel 

Ob of electricity, 
will connect 
But 


pow? he 


lously, conductors 
is cables 
SOLUTCCS 
what voltage 
ctricity 


volt ivc, 


ind busses 
to the various 
hould the 
at thie 
which 


loads 
souree may 
be at must be 
transformed down at some point to a 
that can be applied to the utih 
zation devices. Circuits must fan out 
through the building to reach all 
Circuit-breaking means must he 


points to clear 


\ idan 


loads. 
provided at proper 
faults automatically, or to isolate 
of the not im 


Conductors, transformers, 


a 
pa ts 
system USC 


and cir 
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cuit-breaking devices are the basic ele 
the clectrical distribution 
These clements must be se 
lected and located to provide your 
electrical loads continuous 
uppl f powcl 
it a voltage which is not too far, either 
thove or below, from the value for 
which the devices were designed, The 
installed cost of the equipment must 
as possible. Extravagances, 
providing little in rehability, cannot 
be tolerated. You also should be re 
lieved of idditions to the 
monthly power bill resulting from loss 
of energy in the conductors, and from 
yenalty charges for poor power factor 
Phe system should be easily expansible 


to accommodate plant growth 


ments of 
system 


with a 


Ihhis power must be 


} 


hx ds low 


necdles 


Use Higher Voltage 


hi idea which is 
the greatest realization of thes« 
is the use of higher voltage levels 
us dig into this a bit. The 
rent through anv conductor 
in the system produces a voltage drop 
along that conductor. ‘Think of this 


the basis for 
ams 
Let 


passage of 


On’ 


’ 


clectric cu 
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DISTRIBUTION of purchased electric power in large plant of Quaker Oats Co., St. Joseph, Mo., is through load-cente: 
unit substations. Power at 13,200 volts enters this 750-kva. substation. Then 480-volt power radiates to plant loads 
through metering and feeder circuit breakers (at right) 


TO FOOD PLANT EQUIPMENT 


%& Set up a fully reliable, yet economical, electrical distribution system 


drop as a percentage loss of the volt even 120 volts can be fatal toa man — high a voltage, within the 15,000-volf 
age rating of that particular link, ‘The with wet hands and standing on a limit, can be used im a plant of a 


summation of such percentage-voltag¢ wet floor ZIVCIL SIZE 


drops in the route 1 iding from. the So let us contimuec with the advan The Code specifies that branch cu 
power source to a given load deter ees of Ingher voltage: Li percent cuit upplying small re eptacles and 
mines what percentage of 1 rated ( ge drop in transmatting powe! fixture hall not exceed 150 volts to 
voltage is applied to that load mical msumption of power b ground, Also mdustrial establish 
hat the higher the v he ca tself. ‘This power mu ment cuts 4 xccecding 300 volts 

1 f ] 


my part paid r, but 


thie percentage cable Phere also at wings mi f 1] | any haiti fixtir \! 

msmuthing over f thre ) mstal ( i though ( not tied 
the same distat 1¢ power for which mit our 745 vil + iit yl low yf ( nn ind 
the circuit is 1 hor example, tran ible costin desig racterist | that, in 
mitting 750) | kal imper 
over a distance of 500 f i level of 
450 volts w nuild i 1 drop 
f about 34 Carrving the anne 
power 500 ft $160 volts would en 


] 


tail a drop of 
Pheretore get 
on of Itage at the 1 
vices due to load chang m th 
tem, the high il voltage for g 
distribution should be selected level at anv pat the system 
You need not be afraid of high volt National Electri ide Jimit 
ie im your plant. With moder 000° volts the power that 
metal-clad switchgear and armored — brought inside a building without 4 The correct lavout for any given 
cable, a man has to try pretty hard to ting to a special vault. ‘There ar plant depends on the voltage supplied 
get in contact with it. Furthermore, also economic limitations on just how — by the utility, the total kva. load re 
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ty supply over 15,000 V. Utility supply under 15,000 V 


mail food plont Large food pliant 


2.000 kv 2,500- 6,000 kva 


2upply | upply 


J 
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VY fo loads 
| indoor 
lYood 

| center 
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Wes 


480V 


1 
| 
{ 
} 
' 
| 
| 
| 
| 
| 
J 


eae 
*Bullding walls 


48g 


( Circuit breakers not i/lustrated ) 











RECOMMENDED electric power distribution layouts for both large and small food plants. Diagrams give simple 


concepts of overall voltage picture. Layouts for public utility supply voltages over and under 15,000 are shown 


Don’t be i by the w Incandescent lights and utility 
% | elias ts can be supplied with 120 
480-1 20-volt 
ormers, Area lighting 
( iomically achieved with fluo 
ent lamps supplicd from the 480- 
with line-to-neutral 


m9 
Hldil 


1 2(0-volt equip- 
Is 50 to ¢ C 


Choosing Substations 


Indoor load-center ubstation 


include suitable primary and 
vitching devices along 
transformer, could be sup- 

re rating or 


480 Volts for Equipment 


It | have 450 


that this 


FOOD ENGINEERING, DECEMBER, 1953 











SIMPLEST and 























ast expensive 








Products Co. plant 
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be equal to the 
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Attaining Reliability 
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radial” electrical system at Exchange Lemon SHORT } 
Reliability is achieved through simple circuits and good 
system ates factors accented this 


leneths of 
sult 


feeders r¢ from 
in article, 


tion 750-kva 


of 


probl 


em. 
incidence 


ot 


first is to redu 
h trouble by pur 
properly plied equip 
ling it carefully I'he 
cond O pro\ ircuit layout 
which includ 


supply. 


the 
1 

nas 
ip CQGuipimnye 
LILIA d 


1 
ranne!l 
hannels O1 


Cait 

il lamage 
idet 
ul 
for supplying low 
chine area It of 


These Are Important 


{1}] 
er1ou Con 

1 
First-cla 
mallest, most 


civen to the 


( equipment would include 
circuit breakers with adequate ability 
to interrupt short-circuit 
hese would clear such 


. a ting. rel 
md with minimum damage at. the ne clectric motors to 
point of fault or to the breal redu 
Lightning arrest 


[ selected 
to keep the voltage surge on the sy 


quired currents 


voltag 
faults 1 ipidly 


present aw 
: Cut Penalty Payments 
the breakdown level of the 
should lightning hit Don’t forg 
f tor correct 
be grounding distribution C 
the plying the magnetizin 
th duction motors f 
the plant I 


one et ¢ ipa itor 


10 
} 


f both primary 
rtions oO tem. 
to peopl 


rol 
those 


1 
p nalt 


i} 
Cal Iii 
} 

cuminat 


ing as they 

moment fe 
er eep 

ground fault doc 


sn’t 
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substation 


ind low voltage 
t 


costly low-voltage 
proce S-area lo« a 


at klpeo 


nt also includ 
( ible for 
use. It | 
ind the easiest 
vliul st lI 


tance 


both 


pre- 
to 


uld always 


in bus way 


tters Maximum ft 


ty 
ILLils 








it minimizes confusion and loss of 
High voltage supply. tine in case of trouble 
Where the expenditure of extra 
ee Rarer money can be justified to obtain an 
lternate channel of clectric supply for 
1 critical equipment, the so-called 
ccondary-selective’” system should 
be considered ¢ diagram at left 
Here, the critical can be fed 
from the secondan r of two 





High-voltoge feeder A f igh-voltage feeder B 


faring Lood center 
Sw ch ubstation B 


Id center 
substation A 


+b 


¢ 


Transforme 


, y +y ri 1 
oad-center transformers 


Normally, the supply comes from its 
own transformer. Should this. tran 
former or the primary circuit feeding 
it develop a fault, the transformer 


4 


Ke; 








| 


4 § 


4 


main secondary circuit breaker can be 
opened. ‘The tie breaker, normally 
open, can be closed to feed the critical 
load from the neighboring transfor 
mcr. It may, of course, be necessary to 


In 





<< 








disconnect some nonessential load to 





1 1 
word possibilities of overt 


SURE SUPPLY of power is provided by this typical secondary-selective distribu 


tion system. Tie cable, normally open, enables one feeder-transformer unit to FANSTORMNCT 


carry load of other in emergency. Phe secondary selective system can 
be arranged as a “double-ended” unit 
substation wait transformer at each 
end and the tic breaker in the mid 
dle of the line-up. It 


chieved with two separate load-centet 


1 
substations tied rether by a cabl 


through feeder breakers at each sub 


stafion 


Take An Example 


Lect us look at a food plant installa 
tion which illustrates considerations 
discussed im this article. The circuit 
shown at top of page 93 is the power 
distribution system at the Exchangs 
Lemon Products Co., Corona, Calif 
Phe three phases are shown as single 
lines 

#1600 was selected as 
it which to fan out power to 
the centers of load, in view of the total 
plant load of some 3,000 kva. ‘Two 
ubstations transforming 4,160 — volt 


DOUBLE-ENDED load-center unit substation is convenient arrangement of eee 
( { 


1h 


econdary-selective system 


+ 


down to the utihzation voltage” of 
450) we potted m= the center of 
power utilization zon The substa 
tion ratings of 750 and 1,500 kva. are 
within the brack f iimimum cost 
per kva. ‘The neutrals of the trans 
former secondari ¢ all completely 


TA) ] | 
STOUNGCK 


Reliability, Economy 


Phis installation exhibits 
mum of rcehabilit 

TEVLEDITVDULTTD ¢ 
cs of clectricity im the food indus 
constantly expanding. And the 
more the responsibility handed to this 
ervant, the more important it  be- 
comes to have him everpresent and in 

ai proper health 

FIRST-CLASS distribution svstem includes armored cable. It provides flexibility lransporting him to vour plant efh 
and resistance to moisture and mild acids. Here it carries power at 4,160 volts ciently should be a matter of the great 

to load-center substation at American Crystal Sugar Co est concem 
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’ 4 
a AIR 

\ FILTER 
AIR INLET 


ENGINE 
CONNECTION 


CATALYST-COATED 
PORCELAIN RODS 


EXHAUST OUTLET 
PYROMETER 


THIS “CLEAN-BREATH” fork truck is one of four operated ’ Lakes Creameries in unventilated basement 
storage area, Fitted with special catalytic muffler. it emits no worker-sickening, food-contaminating gase Kngine door 
is open to reveal fume-oxidizer section—comprising porcelain rods coated with catalytic alumina and platinum alloy 


Pyrometer shows if engine is running with proper air-fuel ratio 


“Sweetens’ Noxious Exhaust Gas 


Catalytic fume killer oxidizes harmful, contaminating costed with catalytic” alumina anc 
platiiuin 


‘arbon monoxide and hydrocarbon vapors from exhausts "Ay the cnaine exhaust flows acro 


the surface of these rods, the catalyst 
promotes combustion of thi carbon 


of lift trucks and other gasoline engines 


monoxide and other harmful vapor 


FE STAFF haust to operate gasoline-powered lift mostly hvdrocarbons— into harmle 


trucks in unventilated, or poorly ven carbon dioxide and water \ Ipol 


When Land O'Lakes Creameries, — tilated, areas Mttective of the unit is shown 
Inc., Minneapolis, decided to palletiz« \s a matter of fact, the food indu by the typi test data in the % 
operations for efhiciency, it purchased trv ha purchased more of these ex companying  tabk At idl peed 
1 flect of gasoline-powcred fork lift hausts for fork trucks than anv other 97 of the carbon monoxide 1s con 
ck industry Reason: Irequent storage \ into carbou dioxide At gov 
Phis mechanized materials-handling of foods in cold storage rooms and in peed, where | bon mon 


proceeded moothly —until the firm be vindowless areas emphasizes the need nxide 4 reat thr ONVETSION 4 


ty 
itu 


} 1 


gan operating the trucks in an unven for exhaust-fume control when gaso 2 \ c¢ for units mstalled in 

tilated basement-storage areca (9x 100 lin po I equipment 1 used cl 

120 ft Continuous operation of ( gl 1c f ongimal con 
one tru it was found. built How It Works taniianet 1 ( itimosphere 
erou ne rations Of nox is far below the Public Health 

exhaust firme | ing the area | 
unsafe for tru 
By replacing the regular truck muf 
Her with a italy ti exhaust (devel 


yped by Oxy-Catalyst, Ih Way 
> ae j ] ; ee 9 TYPICAL TEST sefore and After Installation of Catalytic Exhaust 
Pa.) harmful carbon monoxide and 7 Fork Trucl 


On a 





hydrocarbon vapors wer removed 


} 


‘ Idle Speed Governed Speed 
from the engine exhaust 


Since the i, I ind ©’ Lak ha Samples From Sample From Sample From = Sample From 
found that it can operate four catalyst Std. Muffler Catalytic Exh Std. Muffler Catalytic Exh 
equipped trucks at a time in the con J sponge woth 
fined storage area without ill effect 
from noxious fumes 

What's) more hydrocarbons no 
longer adversely affect the flavor of 
foods (such as cheese processed i 
the plant. 

This experience is typical of other 
food processors and cold-storage plant 
operators now using the catalytic ex 
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START of system is at case-unload end of each soaker, PREINSPECTION of return bottles, however, takes place 
where feed convey an oscillating trough 8-in. wide just before feeder empties to collector (right). Here, any 
by 4-in. deep-—moves reject bottles to central collector neck-chips, off-colors, and off-sizes are spotted. Note how 
Large drop-chute is seen below soaker-unloader, Conveyo) compact size of feeder trough permits its location under 
drive is underneath case conveyor. 


Oscillating Troughs 


Whisk Out Broken Glass 


Anheuser-Busch solves its cullet disposal with conveyor 
system that serves 13 soakers and funnels to car- 
loading bin. Safely moves over 90 tons of glass 

pieces and rejects per week ... Compact, space-saving 
conveyor also handles food materials 


COLLECTOR conveyor 
; onverge trom both 
I then renmion hl hon te drop rejects an 
I { i method involving work-are t ullet chute 
n most bot tion and costly handling 
Anheuser-Busch, howe Running ‘round-the-clock, the new 
vered this poser with a neatly engi- system has not only improved sanita 
tem that could tion, removed handling hazards, and 
for many multi saved space, but has also deleted need 
lemploved in = for a former six-man crew (two t 
Link-Belt | shift) solely employed in_ collectin 
cullet. 
( ompany engmccl 


bilities of this t 


it ing plant one 





Vhe ( ul i 
in a gentle up 
_ " 
onon imparted by itl Ca CONVE 
Hence, dip number of soaker 
pic of all geniously fitted belo 
making minor 


memibe 


The feed from ye BELOW chut 
discharge at ! 1 i nani eee 


x collector 
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VIEWED from dockside (left), reefer 
i hanger, torsion 


igineering of gravity tandem’s new | 


trailer’s rear-wheel setup appears conventional tut a look underneath (see 
spring, and equalizer system 


Wins Truck-Fleet Benefits With 
Torsion-Riding Trailers 


Swanson’s switch to special suspension on its road ger payloads, larger tire 
greater Carrying capacity would have 
olved the problem. However, there 
was the disadvantage ot having to 
change existing platform heights, and 
i] Oo, of course, the matt of tate 
loadin Fhe logical 


with 


carriers pays off in rubber, stability, power 


the limits on axk 


veant more wheels and 


Il) th 


We TREAMLINED perfo e” is the pulling tractor. ‘lo cushior 
= ie d re] 1] I vload against road olution was more tire f the standard 


TEport an 
efer trailer feet that nd s( Nh prings were ) Lhis n 
C. A. Swanson , een ixle and the the wheels and 
trailer fr ( ( each side, 
( ] pring \ | ttached n tur his lead to d velopment ot 
t he frame at the front e mdav’s tandem-axle trailer. In those 
Va ! ha i it the 1 Ir tf l tat Having } i | IX iC illow ible 
ble > spring 
vload in 
o had to be 
ixle at 1 
he longitudinal enter 


railer so that the 


d 


dvant 

P The front-rank processor of frozen 
poultry finds the change has extended 
trailer tire life; increased trailer-body 
stability, with curve-taking safety up: 


and reduced power-draw on the 


tractors 


\f 
I 


nnnin 
rs had onlv 
front end 


i fifth-wheel on 
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th equalizer 
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those to 
further 
my 
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NOTIZ( 


dem axle suspension 
thi tire 
ther operating advan 


exces 


lv¢ 


d in our illustrations 
hangers are inserted 
ixle and the 
r at the outer end of 
tor pring 
n cach hanger to an 
ct wise of the 
d of the forward axle. 
of high 
inese spring steel 
ide the 
quired. With 
from. the 

cnd of 
ket im it 
front 


trailer 


four ion 


CTO 
I 


Ii} ice 


iT iT¢ 


pre ct to proy 
ion Te 
hanger a 
each bar 


end 


ved that the two 
d to the forward 
in length than 

It is to bi 
torsion. bar 

le | 


hie 


vetween the equal 
in both a 
ntal plane 


h WIC! 


\\ hic 1} i load 1S 
hanger assembly, movement of the as 
embly twists the bar to build up 
sufficient tension in the bar to balance 
the load This balanced condition 
continues until a greater load is placed 
issembh 1 road shock must 
then the bar is twisted 
idditionally to take care of the extra 
load or to absorb the shock 

Accordingly, the proper spring ac 
tion is provided to suit the load. 
becomes greater 
the 


MOT’ 


placed on_ the 


on the 


Or 


be ibsorbed 


tension 
reases—because 
twisted, the 
effort is required to twist it 
Phe front ends of the 
front axle and of the 
xle spring bars are connected 
by being inserted in th 

hed Cal 


short 
two long 


two 


bar 


hubs 
MATS of 1hi¢ Mi id 
ualizer casing 


Lhe above CAI do not rotate 
CTIS( th t 
id. the rye 


IZCTS 


in 
In 
equal 


nonnally do 
only as torque 
to transmit part of the twi 
action bar to the 
effect, the 


’ 
pring of 


ting 


from one spring 


In 


long 


other when required 


1 
equalizers make on 


each pair (one short and one long 
bar) and equally distribute any load 
that is placed on either bar over the 
length of both bar springs. 

In operation, the component parts 
of the gravity tandem produce several 
results, one of which is to make the 
suspension self steering. In rounding 
curves, the angle-setting of the spring 
mountings, together with their swing- 
ing or gravity suspension of the load, 
permit the axles to take positions in 
which they are not parallel 


Automatic Toe-In 


In effect, the axles automatically 
toe-in and allow the tires to roll freely 
in the tion in which the trailer 
is being towed, provided the trailer is 
not being turned too sharph 

Che above slight change in axle po 
itions is sufficient to permit all four 
vhecls to assume the natural positions 


direc 


for describing any circle down to one 
of 240 ft. radius. This is a sharper 

curve than usual on highways. 
[hie ot two rea- 
Purn to page 192) 


ibove result is onc 





Suspension Details and Roadability Comparisons 
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Many Advantages Cited for New A.C. Motors 


ve major advantages—compact through baffled sages, and 
hehtweight, better p 


out rt 1 1, } ay moto vill 
CT I prot chon, im 


on side rcr int e a | ) nl |S+) frame 

ed cfheiency, and quicter opera erally-cast rotor fans :inct 
ire reported gained with a new ir flow through motor lissipate 1 orizontal drip-proof and totally 

polyphase a.c. motors. rotor heat more effectivel 


SU rpm ) 


t ly if nclosed fan-cooled models, and a com 
illed Pri-Clac see \ | 1 


} 


] 
new moto ! DEech INnCre ised D yl ( 1) 


( t picte line Of gear-motor reer fram 
latest standard NEMA | drip-proof enclosure through n nal 17 vill becom bh] 


@ | TT 1 \ 1 
frame ¢ slons and feature new and 


“ ) 
TCL illd 
on waite 
idvanced concepts of motor desi 


rval Ccener rT ».. Sch 
f r part of mot lesign nectadv, N. 
Shown abo irc the old (1 I\ é 


Ctrc'e 99A on Reader Service Card 


Electronic Unit Provides 
Controlled Programming 
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New Equipment & Supplies 


Versatile Lab-Type Mixer 
For Hazardous Liquids 


+ 


10 amp. contact 


VX il na ( Co., Chatham, N. J. 
Circle 99B on Reader Service Card 


Aluminum Tanks Now Made in Standard Sizes 


In laboratory studies, safety in mix- 
ing hazardous liquids is provided with 
use of this new, versatile mixer. Port- 
ible unit is equipped with a motor 
approved by Underwriters’ Labora- 
tories for Class I, Group D, and Class 
il, Groups E, I’, and G service. 

I;quipment is recommended for 

mple fluid mixing, blending, solids 
Ispension, gas rsion, and im con- 
and heat 
data for 


can 


Mi 
\ft. Read 


Circle 100A on Reader Service Card Circle 100B on Reader Service Card 
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Compact Unit Automatically Produces Weight Control Graphs 


Improved statistical weight control 
is reported with use of the Divamatic, 
i newly-developed, automatic graph 
recording calculator. 

When interconnected with a stand- 
igh scale, the machine will 
jutomatically produce an accurate 
chart record of individual sample 

ights and also calculate and record 

> average weight of the sample lot 
of predetermined size. Lot range may 
be scaled from the chart. 

‘The assembly incorporates mechan- 
ical counters which indicate: (1) ac- 
cumulated sample overweight; (2) 
accumulated sample underweight; (3) 
total number of samples weighed. By 
simple arithmetic the average weight 
of all the samples previously tested 
may be calculated at any time. 

Machine produces a clear, vivid 
graphic record. It automatically fig- 
given test lots and 
computations 


ird chec k Wwe 


ures 


averages of 
makes practically all 
needed for production averages. Fach 


‘package tested must be reported as 
found and at end of day, week or 
month, a graph record can be scanned 
easily. While at interval the 
average weight for total production 
can be figured in a matter of minutes. 

Machine records each test in a graph 


Sa4Mme 


form, so trends are noted. It calculates 
iverages of any specified test lots, and 
actually the Bar X charts 

ee illustration above Range 
imounts are easily taken off the strip 
chart. While all these helps are oper 
iting, the totalizing 
ing it possible 
iwverages 1n 


“dots-in”’ 


sunters are mak- 
to take off production 
1 matter of minutes. Labor 
costs are also reduced with the unit. 
A fifth grade student can run the ma- 
chine. Check-weigh operator simply 


FOOD ENGINEERING, 
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“SAMP ME CHART 
LLOTS..0F 4 
bepedenereeprihiapeehsieetemen) 


NO CONTROL LIMIT LINES 


hand-places the sample on the ma- 
chine—the of the operation 
iutomatic, 

Machine handles any size package 
ordinarily filled by commercial units. 
Record is shown in plus or minus on 
strip chart. More than one production 
line can be tested at same time with 
unit. Check-weigh operator simply rub- 
ber stamps chart to identify different 
Two scales can be attached to 
one Datamatic to test two products at 
same time 


lines. 


Circle 101A 


Automatic Depanner 
Is Easy to Clean 


4 minimum of space is 
to install this 
strap depanner. 
n thie 


mating 


required 
ompact new single 
It will form a corner 
bread handling set-up, elim- 
can be 
tucked away in a tightly cramped, in 
ration at 
oicide with existing convevors 
basic designs, front and side 


turn conveyors, or it 
ation t 
Tw 
pan feed, 


} ] 
LIT ope any Cie 


1953 


SAMPLE CHART 
LOTS OF.» 
WITH CONTROL LIMIT LINES 


2 12 GRADUATIONS 
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on weight calculation 
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prove their control 
chines.—Scale Speci 
Inc., Roseland, N 
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SCANDIA 


CIMA litre éd Of Deller Fackaging: Machinery 


* SCANDIA MANUFACTURING CO. ¢ 500 BELLEVILLE TURNPIKE « NORTH ARLINGTON, N J e 
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New Equipment & Supplies 


Nylon Bearings Employed In New Roller Conveyor Redesign Ups Efficiency 
Of All-Metal Purifier 


Tg 
f y 


Lomt 








——7 
% | 
<<  remmey 


linproved operating features high 

heht this redesigned all-metal puntier 

that grades wheat-mmddhngs or other 

products according to size and density 

Body of new umt is constructed 

of heavy steel finished in gray enamel! 

\luminum panels im doors are bufted 

Iligh resistance to corrosion is standard 114, , 18, and 24 9 a saun hnish and knurled door 

claimed for the Nylon bearings used — widths; lengths as ied. ‘They a knobs are staink tec] MII door 

in this new roller conveyor, the Nylo equipped with 2 in. dia. zine-gi Pate — y removal 
Roll, shown here in use in ; rg coated steel rolls in either gravit e 

creamery. live roller models : er. purifier has been 

Standard power unit noth ( oe a sia 1 spreader of 

axles are reported impervious to damp models are 110v. 60 cycle, singh phase ; oe i Cut-On Hinges 

ness, alkalis, salt brine, and numerous or 220-440v. 60 evele, phase | sages BS iminated and feeder 1s 

mild acids head motors Metzgar Co (G3) SBME aM nded trom three threaded 

New conveyors are available in Douglass St., N. W., Grand Rapids 4 bolts with knurled nuts for casy up 


down idjustment 
Circle 103A on Reader Service Card Counterweights (three on cach 


reader), have been reduced in size 


Bearings operating on tainless steel 


idjusted to provide an 

even Spl cross pan without caus 

Compact Unit Washes 10 Cases Per Min. ig undue angle of repose height in 

feed box housing os 

ound” wash and rinse headers 5 oved spreader work freely at 

that knife-edge jetting of alkali and ll oti if properly adju ted, 

rinse water cut dirt and grea Alkal vill | compe nsate tor any 

solution under pump = pressure d res or underload 

charges from 56 nozzles in 4 su ( Suction hood is designed for smooth 
wash header Recirculated water ntrolled flow 


f air through purifies 
der pump pressure discharg 26 reen. cloth 1] 


! alr 1S ( CilS 
nozzles in 2 successive mM . ipated through thre ectionalized 
removes alkah, flushes off 0] hannels at top \dequate velocity 
CUses i res cleanline of hood 
W asl ink eaquipp v] j nsions which hay been added 
if vals } } t lial | | ectionalized 
thermometer. alkal Ic 7 ' 1 reduces ize. ‘They 
Rinse-tank float-val ) icall eC read movable n addition 
functions | nuuntain il en \ Il be exten to the silk 
Almost any tvpe of box, case or the rinse water line, if operator desir ( ) In 
crate, with open side cither wW Doubl hickn I rted le limination 1 ulable on re 
down, can be cleaned at the rate of — rubber « 
10 per min. in new 8 in. x 10 in. case =ments and tl harg » control air going through cloth 
washer, ides of unit minim: las] eae Kle doors have been made with two 
Straight line, two section unit, 2 ft ible side covers on ca 1 ; idjustable aluminum — panel: 
wide x § ft. long, fits into any power — give quick and easy a interio} vii isi pee d or closed 
conveyor line. Eighty-four removable Cherry-Burrell Corp., 427 an for entry of air to cloth. An adjust 
bra nozzle ire located in “wrap dolph St., Chicago ¢ at let at head end permits air to 
: h and under head 
] 


equired 
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FOR ANDUSTRY ONLY! 


tailored to your specific needs — delivered in bulk to 
cut your handling costs. Producing sugars for indus- 
Our job ts to help make your food products more try — for industry only — is the business of Refined 
appealing, more nourishing and better tasting so your Syrups & Sugars. 
customers will want to enjoy them time and time again To give your customers the high quality foods they 
fo do that we concentrate on giving you highest deserve, be sure to use HupsonN VALLEY granulated 
quality sugars — both granulated and liquid — custom and Fro-Sweer liquid sugars produced by the 
refinery serving the needs of industrial sugar users 
exclusively. 
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Five individual sieves of uniform 
rectangular size comprise the section. 
Sieve frames, or Carriers, made ot 
aluminum reinforced with tubing fot 
greater strength and sealed by a rub- 
berized strip which runs completely 
iround upper perimeter of sieve shoe, 
preventing leakage of air around out- 
of frame. 

I'wo stabilizer rods have been at- 
tached to carrier frame; one to tail, 
other to head end. Adjustments on 
cither are made on outside of purifier 
frame instead of inside as formerly. 

Method of adjusting individually 
driven cleaning brush has been im- 
proved. Adjustment can be made 
by hand through six knurled stainless 
steel nuts—two located on either side 
it tail, center, and head of machine. 


are 


] 
S1d¢ 


New Equipment & Supplies 





Change in hopper design eliminates 
openings between hopper and outside 
purer frame to prevent 
air at this point to cloth. Toppers 
are smooth inside and out and ar 
steeply pitched for sanitary self-clean 
ing. In addition, they have rounded 
comers to minimize possible material 
collection. 

Three cantboards, designed to fit 
in purifier hopper at a 50 deg. angle 
to give desired cuts, are supplied with 
each purifier. Hopper can be sup 
plied with alternate cut-off valves the 
entire length of machine. 
streams can be diverted to one side 
or other to provide flexibility formerly 
possible only with double conveyors. 

Allis-Chalmers Manufacturing Co., 
Milwaukee 1, Wis 


entry ol 


Thus 


Circle 103C on Reader Service Card 


Multi-Prong Attachment Speeds Loading Operations 


With use of a new multi-prong at- 
tachment, this industrial truck picks 
up ten pallet loads, or about 340 cases, 
in one maneuver. 

New device, designed and manu- 
factured for use in handling and pack- 
ing lettuce, was originally tested with 
a load of 19,920 Ib. For the past 
several months, this big-rig fork lift 
has been successfully handling aver- 
age loads of 18,000 Ib. 

Lift’s ten steel ‘‘forks”’ 


orks” extend the 
length of a highway truck 


bed, making 


it possible to load or unload an en 
tire truck at Length of each 
fork is 7 ft., 4 in., and lift measures 
18 ft. across, with 2-ft. intervals be 
tween forks. The 5-ft.-high backstop 
frame is covered from end to end with 
wire mesh. 

Forks now in operation are mounted 
on Gerlinger heavy duty trucks, but 
may be adapted to any make and are 
limited only by ¢ ipacity of the truck 
lift itself—McDonough Steel Co., 
800-75th Ave., Oakland 21, Calif 


once. 
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Multiply, Divide, Subtract, 
Add—lt’s All on Tape 
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Once upon a time a Milwaukee spice processor 
got fed up with replacing $18.00 screens ruined by tramp iron hurled 


through them by a spice mill. 


So he called his Dings Magnets representative, 
who advised him to put a Dings Perma-Plate Magnet at the 
base of the hopper that fed the mill. 


This powerful, non-electric Alnico magnet traps and 
. 


holds tramp iron in its field until the 


mill is cleaned at the end of an operating cycle. 


This is the way Dings Magnets can help 


processors of all kinds to protect equipment, produce a 


more pure product. Write for free Catalog C-5000-B. 
It's a powerful, non-electric Dings Permae 
Plate. Perma-Plates are available in a complete 


Dings 


DINGS MAGNETIC SEPARATOR CO. pr Fone onc aisoes Dye nga alma 
4741 W. Electric Ave. ¢ Milwaukee 46, Wisconsin rr strength that’s guaranteed 


For more information, use coupon on page 157 FOOD ENGINEERING, DECEMBER, 1953 





New Equipment & Supplies 


to determinc VISIO! ] : meted iid oe Simplified Maintenance 
yee working at it Ividel s entered first, then 
Marks New Fork Truck 


he “division” ke 


1d) 
machine 


Also 


Rather thai mununy fram vhich, in turn, is at 
ng up t { mber of the m tached by vil sy ngs to rubbe tooted 
it automatically multiplies by mer post reduces noise and 
mplimes ration — considerably..—Remungton 
Rand Inc., 315 Fourth Ave., New 

York City 
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Shaft-Mounted Speed Reducers Are Compact 


concentric shaft desi which 
both inp ind output shaft 
equipment | : \ 3 hove | ] is Cliuminates nece 
rie of mou | CC v for bearing seal to operate against 
ction unit oil. Additional features in 
ikproot inti-friction ol 
interchangeabl plit 
ind LIS¢ ot both 
md tapered roller bearing 
prot ction agamist sudden o 
( i) or Jamming condition 
aL 1] reduce mb jt1p>] d with Am 
Cal g wen ] d to | torque | ] 
obtain a 13-to-] ratio caring and 


ul gears redau 


bearimgs are continuously splash lubri 
ited by high speed gear and counter 
haft pinion which operat i 

Ml ! 

Arner 

Woassalickon 
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CANNING RETORT — down flow 
steam improves air venting. 
Draining and air venting auto- 
matically with Sarco equipment. 








JACKETED MIXER — the Sarco 
Automatic System quickly. re- 
moves air and condensate, 





fe oe ee ae A ee ee 8 


iolds the temperature constant. 


CA A 





QUICK BOILING TILT- 
ING KETTLE — rapid 
air venting and drain- 





ing with Sarco controls. 








® Sarco Balanced 
Pressure Thermo- 
static Air Vent, 
type VS, sizes %” 
to 14%", pressures 
fo 225 psi. Very 
large capacities. 


@ Sorco type VS Therma- 
static Air Vents on ends of steam 
tubes of rotary drier 


AIR VENTING 


increases efficiency 
of process equipment 


@ AIR in steam spaces cannot supply useful heat. 
The temperature of a mixture of air and steam is 
always lower than that of pure steam at the same pres- 
sure. So air in steam has the same effect as reducing the 
operating steam pressure. 

Air and non-condensable gases,in the steam space 
form an objectionable insulating film on the condens- 
ing surfaces. Such a film, only 1/1000" thick, can 
reduce the heat transfer rate by as much as 11°%. 

Quick and complete removal of air from steam 
heated equipment not only shortens warming-up time, 
it also improves surface temperatures, thus increasing 
production and reducing fuel consumption at the same 
time. 

Sarco Thermostatic Air Vents... 


are expressly designed to rid all types of process equip- 
ment of air and non-condensables and keep them that 
way. 

When starting up, the large discharge valve is wide 
open, providing rapid and complete discharge of initial 
air. Air which collects during operation is discharged 
promptly, regardless of steam pressure or temperature. 

For full information on where and how to apply air 
vents to speed production and save fuel, write for 
Bulletin 275-4. 

SARCO COMPANY, INC. 
Empire State Bldg., New York 1, N.Y. 
REPRESENTED IN PRINCIPAL CITIES 
Sarco Canada ltd., Toronto 8, Ont. 


B SARC) eee 


improves product quality and output ail 


For more information, use coupon on page 157 
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turning radius for intersecting aisles 
694 in. Overall width of truck is 
A, in 

Hoisting on unit is by displacement 

type hydraulic cylinder. Ball bearing 

rollers guide telesco r channels 

heigl 3 in. witl 

lifting height of 108 in. Optional 

masts and lifting heights «are 

ible \Vlobilift Corp., 409 S.W 

Ave., Portland 5, Ore. 
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Standard mast 


1 


New D.C. Arc Welders 
Are Light, Compact 


Reductions 4 iid weight, 
casier maintenance and operator con 
vemence are advantages reported for 


1 new sclenium rectifier dd arc 


S¢ lenium 

transactor unit. Latter i: combina 
tion three-phase transformer and mov 
ible COTC reactor Tran ictor umt 
has two, three-phase laminated cores, 
one a fixed core on which the primary 
ind secondary coils are W und The 
ther is divided into two part 1 sta 
tionary core, and a movable core. 
Legs of movable core are linked by 
common secondary and reactor wind 
Ing 

Current is controlled by means of a 
hand crank on top of welder which 
regulates movable core section in rela- 
tion to transactor unit aluminum coils. 
(Aluminum has been major contrib 
utor to weight reductions.) Other 
iti have resulted in 


decreased weight as well as size reduc 


de sign modifi 


tion, simplified construction, improved 
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weather prot tion, and better venti Elevated Objects Kept 
lation Horizontal Enroute 


Axial-flow ventilation, with fan 
cated in top and air intake located 
it bottom, permits incoming air to 
flow vertically through welder. Ovei 
load protection g rds welder from 
damage when operating at an exces 
sive duty cvcle or without ventilating 
fan. When coils are overheated, a 
t] r] 5 1 \ ] h } , 1 ’ 
thermoguard which 1s wound into on 
of coils, closes, activating a shunt 
trip mechanis hich in turn cau 

three-pole, deion circuit breaket 

taking welder off the line 
en coils return to safe tempera 
ure, thermoguard automatically 


nd circuit breaker may be res‘ 


closed manually 
“Control feature eliminates a 
short-outs during welding application 
requiring a short ar Control sup 
plies instantaneous current — surg. 
when are begins to short out, thereb 
clearing the short and re-establishing 
the arc. Result is arc stability with nah Sea aaa ae 
improved weld quality r aie tytn rt a ak 
Three standard sizes, 200, 300, and red os al naga rarintie So 
400 amp. and Duplex models 300/ 
600 and 400/800-amp. ratings are 
available. 
Fase of maintenance is enhanced 
high degree of interchangeabilitv§ |, 
of parts in all ratings. Virtually all aiek 
parts, with exception of  transactor 
unit coils and rectifiers, are inter 
changeable—Westinghouse Flectric 
Corp., 401 Liberty Ave., Pittsburgh 


is reported with use of a new elevat 

ing conveyor. Objects conveyed are 

maintained in horizontal plane en 
route 

ind discharge can be auto 

ic or manual. Speed range de 

pend m size of container, the 

nethod of im-feed, and other factors 

Purpose speeds to hi 

can be attained 
installations are scheduled for 
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Airtube System for Speeding Communications 
MOVEMENT of paperwork between oflices, shops nd beaildis j speeded with use of 


airtube system. Plastic body carrier (see above) ca ised transport various records 


control sheets, work orders and other such items ; een i iustration Lamson Corp 


“yracuse, N bf 
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Dracco Receiver discharges ma- 
terials to storage. Diagram shows 
space-saving feature of ‘“Air- 
stream” system. 
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The Dracco “‘Airstream’’ Conveyor installa- increased speed with which this pre-process 
tion at the Cumberland Brewing Company in handling is now accomplished has made 
Cumberland, Maryland is literally a ‘‘pipeline possible stepped-up productivity. ' 
to profits’’. 

In every phase of materials handling at 

The Dracco “Airstream"’ method of bulk Cumberland, the self-cleaning ‘‘Airstream" sys- 
materials handling has sharply reduced the tem provides sanitary, dust-free and accurate 
high cost of “by-the-bag” purchasing of brew- movement of ingredients at low cost per ton. 
ing components and the “Airstream” system 
has eliminated expensive and time-consuming Learn how bulk handling by efficient, 
manual handling of materials. custom-engineered Dracco ‘‘Airstream"’ can 

increase your profits. Dracco engineers are 

“Airstream” transfers incoming brewing constantly at your service. 
grains from transport to storage, removes 


them from storage and conveys them to proc- DRACCO CORPORATION 
ess in completely automatic operations. The 4085 East 16th Street - Cleveland 5, Ohio 


ey) 
Pin, a Write today for your copy of Dracco Bulletin 529. 
Pi: | It contains detailed technical information on han- 
dling bulk materials with Dracco “‘Airstream’’. 


Ag sda TRI “ge FEEDERS MULTI-BAG 


at 
—_— 
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Hiuelitamn.. CONVEYORS - DUST CONTROL EQUIPMENT 


For more information, use coupon on page 157 FOOD ENGINEERING, DECEMBER, 1953 





to carry cartons (with flaps 
Cas¢ packers installed on 


signed 
open) trom 
floor, to case sealers installed at ceil 
ing, effecting saving in floor 
Multi-floor operations are possibl 
with umt picking up cases or cartons 
it several levels and depositing them 
at a loading platform. Safety 
have incorporated to 
Space require 
kept to a minimum and 
ire determined by sizes of objects to 
be conveved Unit is 
vertical to horizontal or horizontal to 
vertical without) transfer 
Counsel Machine Co., Inc., 8 Hath 
awav St., Wallington, N. | 


space. 


devices 
been prevent 
damage to cartons 


ments are 
iso capable of 
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Submersible Sump Pump 
Omits Extended Shaft 


This new type of submersible sump 
pump or cellar drainer has no pro 
truding floats or rods and allows unit 
to be installed complete in the sump 
pit—with no extended pump shaft 
above floor level 

Motor and operating switch ar 
compl tely enclosed in a stainless steel 
housing which keeps electrical parts 
clean and dry. Stainless steel motor 
housing also functions as a float to 
control pump operation. 

If electrical power should fail, the 
stainless steel housing allows pump 


to he t 


completely submerged. 
of installation is another fea 
as it installed by con 


the discharge piping and plug 


mav be 
necting 
cord. Operating rang¢ 
is set at factorv and no float adjust 
ment Fairbanks, Morse 
@ Co, 6008. Michigan Ave., Chicago 


). 


cing in electric 
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“Package’’ Water Treaters Are Easy to Operate 
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cipitator if] i built-in clearwell, 
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i coagulant line 


hipvor hlorite 
k, an inlet) float 

inter inne! bottlers itralite filter unit ( 
dairy operatoi other unit 
are xe Casy-to-operat ec Permutit ¢ 


mditioning plants St.. New York ¢ 
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Steam Unit Speeds Plant, Equipment Cleaning 


Fast, thorough plant and equipment 
leaning is reported with use of th 
team machin permit working without gl ind 
Designed — for duty, he hicl t leaning 
Power-Master has a rated steam capa blast 
itv of 300 gph plus i rinsing-washing — the cl I 
featur 1,000 gph. of Machine 
hot or cold water at pressure of 500 — for portabilit tionary mod 
Kelite 
N. Main St., Le 


he iV 


which deliver r mounted 


psi. Unit 1 
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equipped 
steam guns, as d 
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IN PETROLEUM REFINERIES like this a new kind of aluminum jacket- 
ing is used to protect the insulation on hot and cold lines. It is 
known as Childers Aiuminum Jacketing and is especially engi- 
neered to combine the long life and weather resistance of alumi- 
num with a low first cost. It goes on quick and easy—can be used 
and re-used. It is made of tough but flexible .006” 3S aluminum 
alloy, so it handles easily and requires no shop forming. 


Engineered for outdoor lines — 


new, low-cost aluminum jacketing 


now used in 567 processing plants 


— 
ae . % 
IN FOOD PROCESSING plants such as 
this Minute Maid Corp. unit at 
Plymouth, Fla., Childers Jacketing is 
useful for both indoor and outdoor 
installations. Its clean, shining appear- ing, and 
ance and ease of washing are extra 


advantages. 


insulation. 


Advertisement 


— Bees. en ee 


IN POWER PLANTS—indoors and out—Childers 
Jacketing is an ideal material for protecting 
This is a big outdoor installation 
in the South. This jacketing needs no paint- 
the gleaming aluminum 
makes for ‘good housekeeping” in any util- 
ity or institytional power station, 


® 
| & 
| —- 
j ‘ 
IN CHEMICAL AND PAPER plants: engineers are finding new uses 
for this easy-to-handle jacketing. Childers Jacketing here is in 
use at Scott Paper Company’s tremendous Chester, Pa., plant. The 
insulated line passes between fast moving rolls carrying the felt 
used in paper making both above and below the line. The Alumi- 
num Jacketing protects against paper dust and water, both of 
which are always present in the manufacture of paper. The jacket- 


ing also appreciably diminishes the possibility of the spread of 
fire which might strike across ordinary canvas jacketing. 


a hl 
I he new kind of aluminum jacket- 
shown in the 
pictures on this page is Childers 
Aluminum Weatherproof Jacketing. 
Write for samples and full details, 
no obligation. Childers Manufac- 
turing Co., Dept. FE-4, 3620 W. 
llth St., Houston 8, Texas. 


ing for insulated line 





ee a AS. ere 

ALMOST ANYWHERE you have insulated lines 
in your processing plant, consider this spe- 
cially engineered jacketing. It is flexible, 
easy-to-handle; yet it has the appearance 
values and the weather resistance that are 
inherent in aluminum. Write to address 
shown above for full details. 


surface 
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System Provides Accuracy In Handling of Liquids 


lime is saved, greater accuracy of 
mcasurement is assured and a source 
of errors is eliminated in the handling 
Mf liquids with use of a new system. 


It provides plants using liquids in 
batch lots with an automatic repeti 
tive push-bottom system of liquid 
measurement, reported neither expen- 
sive or overly complicated. 

low is measured by electricontact 
meters designed for the particular 
liquid base. Cold water-base, hot 
water-base liquids, viscous or non- 
viscous oils may be measured with the 




















system. An electric impulse is gen 
crated in a power circuit upon delivery 
of each unit of liquid. Impulses arc 
transmitted to a counter which accu 
mulates them up to the predetermined 
and preset number. Upon reaching 
this point, a solenoid valve in the 
liquid line closes and the counter 
recycles back to zero for the next run. 

This combination of meter, counter, 
and valve has opened new fields of 
industrial meter-controlled repetitive 
deliveries.—Buffalo Meter Co., 2931 
Main St., Buffalo 14. 
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Compact construction, quiet opera- 
tion, and a wide range of outputs are 
the features reported for this new 
vibrating solids feeder. It turns out 
from 0.1 to 20 cfm. of grain, feed, 
semolina, sugar, candy. It can, for 
example, put out from 300 to 60,000 
b. of wheat per hr. 

I'eeder takes up little space—it 
measures 28-in. long, 17-in. wide and 
19-in. high—and is inexpensive to 
operate. A 4 hp. motor runs the unit 
No other electrical equipment is re- 
quired. 

Because of its design, operation of 
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Vibrating Solids-Feeder Has Wide-Range Output 


feeder is termed exceptionally quiet, a 
very minimum of vibration is tran 
mitted to surrounding © structure. 
Working frequency is 1,850 vibrations 
per min, conveying rate at maximum 
amplitude is about 50 ft. per min. 

eed rate is controlled by a hand 
lever on side of machine, and may be 
adjusted at any time during a run, 
Feeder may also be equipped with elec- 
tronic controls to synchronize opera- 
tion with allied equipment. An explo- 
sion-proof motor for Class 2, Group G 
hazardous dust condition may be in- 
stalled in this machine, since it is a 
mechanical type feeder. Unit comes 
complete with mounting base. At 
tachment is simply made by tying base 
down with four bolts. 

Here’s how it works. During proc 
essing, material enters a hopper on top 
if feeder. Beneath open bottom of 
hopper is a slightly-tilted vibrating 
tray which is pivoted on arms equipped 
with rubber bushings. It is restrained 
by opposing springs. Tray urges mate- 
rial leraaid beneath an adjustable out- 


1933 


let gate and discharges into processing 
equipment. Bin design above feeder 


natertal am i 


Piere it \¢ tl 


HEX 


| 


, hy, 
of its f el, its suddenly returned Dy 
f | ] ] 
pack OF an a l pad. Pad, which 
i I 
= 1 a ) 
DUCHCaATIE tla ( 


spring. si 


direction of feed. ‘This system is enct 
gized by a small tating cccentn 
weight. 

Severity of impact depends on di 


tance between feed tray and anvil pad 


This distance adjustable, and con 
trolled by the hand lever. When they 
ire closest together, feed tray has a 


stroke of about $ in., its maximum. 
Besides kicks it receives from anvil 
pad, tray also receives impulses from 
springs mounted on vibrating anvil 
ind attached to tray. ‘These springs 
have a two-fold purpose: (1) to pro 
vide low feed rate and smooth transi 
tion when two masses start colliding 
(2) to help ensure consistent and m« 
chanically stable vibration after the 
two masses start hitting each other 
No matter how hard a kick it’s re 
ceiving, tray vibrates near resonance; 
hence, the small power input. Anvil 
ind tray are vibrating in opposite 
phases; that is, anvil is undergoing a 
forward motion while tray is under- 
going a backward one. This explains 
quiet operation of machine and mini- 
mum vibration transmitted to struc- 
tural members..—Richardson — Scale 


Co., Clifton, N ] 
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New Leavening Agent 
Extends Shelf-Life 


Greater stability and longer self-lift 
characteristics are claimed with use of 
a new leavening agent deve loped ( 
pecially for self-rising flour 


prepared 
baking mixes and related item 


i 





Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service posteard—page 157. Then sign 
at the bottom and mail. 

For your convenience, too, items 
in this department are listed and keyed 
in the Reader Service Section. 























CONTAINS NO COUMARIN 


STRONGER THAN VANILLIN 





imitation vanilla bean flavor by Firmenich 


the direct and authentic 
copy achieved by original research 


Vanilla Bean Flavor by Firmenich stems from the vanilla bean. By original 

components and desirable characteristics have been isolated, identified, and 
synthesized. By patient and painstaking laboratory techniques, they have been 

re nstructed for you in a precise and potent flavor material with all the aromatic 
original. Vanilla Bean Flavor by Firmenich comes to you as an economical replacement 
of pure vanilla extract, of pure vanillin, or to use in combination, in the manufacture 


of all products that you flavor with this most popular of flavors. 


FIRMENICH ¢ 


HUT NAE F 


FIRMENICH InNcorpPorRATED 


2 WEST 18TH STREET «© NEW YORK 1} 


For more information, use coupon on page 157 FOOD ENGINEERING, DECEMBER, 1953 
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Non-Toxic Pipe Dope 
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Lined, Corrugated Box 
Holds Moist Products 
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Stabilizing Qualities 
Mark New Colloid 


FOOD ENGINEERING, DECEMBER, 1953 


cai hard 
chned flour trom 


outer 


ced hie ( pros 


la react It po 


mcat Stein, Hall and Co 
\ladison Ave., New Yor! 


Circle 115C on Reader Service Card 


No-Rinse Cleaner 
Stops Plant Odors 


working condition 
gh climination of plant odor 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress — 


Dentists Kick Food Manufacturers in Teeth 


Resolved ha hye Asso ommend 
olunt im nichiol 1} the 
ened be 
Resolved 
dental 
idiunistraton 
Chools the 
fection 
‘Resolved Associat 


turer ot 


ition 
consumption of sweet 
erage md contections 

that Asso 
ociety call to the 


need for 


weetened beverage nd con 


nd that 
S¢ hool 


from the 


jahion recomni 
ifftention§ oft 


eliminating 


m emphasize re 


ponsibility manuta sweetened 


beverages and ontection fol suitable 
methods to eliminate the dental health hazards as 
ociated with the umption of thei products 
Phere vou have it. ‘The American Dental 
\ssociation, raised to a new high pitch in its attack 
iwainst sweets and soft drink 
lor 40 dentist 
ind they hammered long 
But pcl 


the ic ! 


devising 


Oct ot 


been attacking 
have it soft drinks. 
capita sugar consumption is essentially 
four decades ago, and beverages keep 
mcreasing mn popularity 

So it seems that people pretty much eat and 
drink what thev like, regardless of the dire warn 
ings of the dentist And it is not likely that the 


years the have 


Weal 


New Phase in Food Demand 


Rolling at an unprecedented rate, food manu 
facturing is enjoving a bright new phase of con 
sumer acceptance. ‘There now is a highly respon 
sive, well-heeled market for convenience and qual 
ity processed products 

This situation is creating new opportunities for 
ilert food companies 

Food consumption hit $64 billion in 1952 and 
is estimated at $67 billion for 1953—more than 
four times the 1939 value. Increased prices and 
population growth by no means account for all of 
this gain 

No less than 33.2% of expenditures for con- 
sumer goods and services went for food in 1951, 
compared to 25.1% in 1929. And among those in the 
income brackets beyond $4,000, spending for food 
jumped some 69% in the past half-dozen years. 
same types and amounts 
of food as in prewar times, the food bill would 
be only about two-thirds as high. And it is this 
upgrading in food preferences that is booming food 
manufacturing today. People are buying conven- 
ience and taste quality in foods. Which means 
more and more processed and packaged items. 

Here are some examples of gains by new and 
improved manufactured foods which illustrate what's 
happening 


If consumers ate the 


ntists will put any food manutacturers out of 
ISHTi¢ 
But there are some this situa 
tion. One is that the conclusion f the dental 
profession are not concurred in by well-known 
research scientists. A is that the dentists 
pass the responsibility for preventing dental caries 
to food manufacturers 
[his much is known 
and bacteria together will causc 
should stop eating? 
ingenious technologist should dis 
additive that would inhibit 


OT 


second 


tooth decay. Food 
dental caries. So 


ibout 


peopl 

Now if an 
cove! harmless 
the effects of food on the teeth, fine! 

Or perhaps the dentrifice manufacturers will 
solve the problem. As a matter of fact, the use of 
an enzyme inhibitor in toothpaste is said to be 
something than promotional 
nonsense. 


USDA's 


some 


coq ide1 i ly more 
& Nutrition Research Advisorv 
Committee recently recommended the cultivation 
of closer liaison between food and nutrition re 
searchers and the medical profession. 

The Committee is so right! 


Food 


Offers Opportunities 


Prepared mixes outstripped previous fast gains 
in 1953 with an estimated increase exceeding 50%. 
Introduction of new mixes, improved quality, and 
considerable sales push are responsible. 

Soluble coffee is another “hot” food. Conven- 
ience, economy, and consistent quality are sky- 
rocketing sales, as with mixes. It has become the 
biggest item of a leading specialty foods company. 

Now accounting for one-fifth of all frozen-food 
sales, concentrated frozen orange juice is being 
consumed to the extent of an estimated 50,500,000 
gal. in 1953. It started at a paltry 200,000 gal. in 
1946. 

Production of frozen poultry has about doubled 
in three years, and frozen seafood is gaining rapidly, 
too. Not moving so spectacularly, but much on the 
up, are frozen fruits and vegetables. And output 
of frozen items has quadrupled in six years, to a 
tidy 6 billion pounds annually. 

These examples indicate gains in food manu 
facturing in an era of free spending for convenient, 
high-quality processed and packaged foods. Now 
add the fact that the market for the higher priced 
specialty foods has passed the billion dollar mark. 

You can see that the market for food manufac 
turers has shifted to a new high plateau 

Take advantage of this happy situation. 
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YOU CAN EXPAND batch size, and still use the 
same LIGHTNIN Mixer, if you plan now. In most 
cases, all you need do is add a longer shaft to 
handle the bigger batch 


i 


YOU CAN MIX more batches with the same 
LIGHTNIN Portable Mixer, by mounting it between 
two tanks, and mixing them alternately. 


% % ~% 


é 








— 
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YOU CAN ADD more mixing units of ar y size, at 
any time. Just clamp a LIGHTNIN Portable Mixer 
to the tank or kettle, hook up to power, and start 


mixing. 


open or closed tanks. Sizes 4 to 3 HP 


Get these helpful LIGHTNIN Catalogs 


This library of mixing information is yours for 
the asking. Catalogs contain helpful data on 
impeller selection; sizing; best type of vessel; 
valuable installation and operating hints 
complete description of LIGHTNIN Mixers. 


MIXCO fluid mixing specialists 


ss a i a 
S ‘ or | j 
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COOKING PRESERVES with LIGHTNIN Po 


> Mixers, 


Plan now for fluid mixing that 
saves money when you expand 


Expansion-minded? Here are three 
tips that will save you plenty later 
on, when you're ready to step up 
production: 

If you plan to increase batch size 


Use LIGHTNIN Mixers” sized to 
handle not only your present 
batches, but the batch volumes you 
plan to have. Then when you 
switch to larger tankage, you can 


do it without buying new mixers. 

If you want to handle more batches 
Remember you can make one 
LIGHTNIN 


work of two mixers, by mounting it 


Portable Mixer do the 


ona post or pedestal and changing 


containers as needed. 

If you're going to add more mixing 
units, get the right LIGHTNIN Mixers 
in your stockroom naw. Then, as 
the need arises, put a new mixing 
unit on line at any time. There's no 


extra assembling or construction 


work to do if vou have LIGHITNINS 
This guarantee protects you very 
LIGHTNIN Mixer is guaranteed to do 
the job for which it is recommend 
ed, Or your Money back. For quick 
help on fluid mixing, let us know 
the materials you are mixing and 
the results you went. Free facts —no 


obligation. Write us today. 


Lightain Mixers 


| 143 Mt. Read Blvd., Rochester 11, N. Y. 


Laboratory Mixers 


ortable Mixers (electr 





In Canada: William & J. G. Greey, Ltd., Toronto 1, Ont. 
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{ ! METALLIC-BACKED neoprene 
Py seals are used in this famous bearing——and they 
¢ are engineered to stay put. They won't blow. 
4 
The Seal Wont Glow! 


Your lubricant stays in; dust and dirt stay out; 
the result is years of trouble-free performance. 


The “SC” Bearing is a service-proved mem- 
ber of the Dodge 30,000 hour line. Modern styl- 
ing. Rugged one-piece cast-iron housing. Long 
inner race. Radial and thrust load capacity. Fully 
self aligning. WRITE for complete information on 
the “SC” Bearing in the Dodge catalog. 


DODGE TYPE “SC” 
BALL BEARING 
PILLOW BLOCK 


ilt bearing for sr 


DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Ind. 
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>< 
S of Mishawaka, Ind. 
FIRST IN POWER TRANSMISSION MACHINERY 


For more information, use coupon on page 157 FOOD ENGINEERING DECEMBER, i933 
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...in CRANE 
is 18-8 Mo ALLOY TRIMMED 
ALLOY CAST IRON GATE VALVES 


This is the valve that cancels out seating surface corrosion econom 
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ically in many piping processes. Its seats, disc, and stem are Crane 
18-8 Mo alloy steel—an exceptionally high-grade stainless steel, 


highly resistant to most corrosive fluids. 


. NOW IN SIZES UP TO 18 INCHES 


You'll recognize this valve pattern. It’s the same as the famou 
Crane all-iron wedge gate, with the same liberal metal sections for 
maximum strength, and with tie-ribs on bonnet and end flanges for 
extra resistance to line strains. The big difference in these No. 14477 


e 2x 
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valves is: the body and bonnet are nickel low alloy cast iron, having 
much better physical properties and corrosion resistance than ordi- 
nary Cast iron. 


TYPICAL APPLICATIONS 


In the Petroleum industry, these valves are giving outstanding service 
on oils with traces of mineral acids ... in Wood Treating, on creosote 
vapors and oils. ..in Pulp and Paper processing, on alkaline liquors 
of various kinds. In fact, No. 14477 valves are ideal for mildly corro- 
sive services where all-iron valves are inadequate but where it i 

uneconomical to use all-stainless steel valves. 


Cross-Section No. 14477 A new circular on No. 14477 gives complete specifications and 
Crane Alloy Cast Iron Wedge Gate Ba at a ay ds cla i : ae Ae : 

18-8 Mo Alloy Trimmed lists new sizes available. Write direct, or ask your Crane Represen- 

Flanged Ends tative for a copy. 
WORKING PRESSURES: 200 pounds 
cold water, oil, or gas, non-shock. C 
Sizes: 2, 214, 3, 4, 6, 8, 10, ‘ 
12, 14, 16 and 18 in. fe~\ 
THE BETTER QUALITY...BIGGER VALUE LINE...IN BRASS, STEEL, IRON aan | i 


CRANE VALVES & tmm 


BUYER 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 





VALVES - FITTINGS - PIPE PLUMBING - HEATING 
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The ability of Nash Compressors to maintain original performance 
over long periods is no accident. Nash Compressors have but a single 
moving element, the Nash Rotor. This rotor is precision balanced for 
long bearing life, and it revolves in the pump casing without metallic 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. 
per day in a single compact structure 

Nash Compressors have no valves, gears, pistons, sliding vanes or 
other enemies of long life. Compression is secured by an entirely dif- 
ferent principle of operation, which offers important advantages often 
the answer to gas handling problems difficult with ordinary equipment. 

Nash Compressors are compact and save space. They run without 
vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low. Service is assured by a 


nation-wide network of Engineering Service offices. Write for 


PTTL 


No internal wearing parts. 
No valves, pistons, or vanes. 
No internal lubrication. 
Low maintenance cost. 
Saves floor space. 


Desired delivery temperature 
Automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 


ENGINEERING COMPANY 


312 WILSON, §S 
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A MESSAGE TO AMERICAN 


The second of two articles on profits 


INDUSTRY e 


ONE OF A SERIES 


What Are PROFITS Used For? 


This is the second article on the role of 
profits in our economy. The first was ad- 
dressed to the question: “How High are 
Profits?” The answer was found to be: 
not high when compared with previous 
years and the present investment in cor- 
porate facilities. This second article is 
addressed to the equally important ques- 
tion: “What do corporations do with their 
profits?” 

In 1953 corporations will earn about 
$20 billion after taxes, if the recent rate 
of earnings is maintained throughout the 
year. These profits will be used (1) to 
expand and improve productive capacity 
through purchases of new plant and 
equipment, (2) to finance the operations 
involved in a growing volume of business 
and (3) to reward the people who have 
invested their money in American indus- 
try. Of the $20 billion, the corporations 
will pay about $9 billion to their stock- 
holders as dividends. They will use the 
$11 billion that remains to purchase new 
plant and equipment and to increase their 
working capital. 

This year corporations are increasing 
their plant, equipment and working capi- 
tal by a total of approximately $32 bil- 
lion. Of this amount, about $26 billion 
is for new plant and equipment. The re- 
mainder is for working capital. As this 


article will show in greater detail, about 
$21 billion of this will come from depre- 
ciation allowances and sales of new se- 
curities. The other $11 billion will come 
from retained profits. 

It is impossible to trace exactly 
how each dollar of retained profits 
is spent. This money is mixed with 
other money that goes into the com- 
pany treasury in the form of pro- 
ceeds from loans, sale of securities 
and depreciation allowances. How- 
ever, it is a fact that by retaining 
$11 billion of their profits this year, 
corporations have provided $11 bil- 
lion toward their total capital re- 
quirements, including the money 
needed for expanded and improved 
capital equipment. 


Profits Mean New Plants 

This year American industry is en- 
gaged in a very large expansion of plant 
facilities. This will increase the indus- 
trial capacity of the nation by about 7 per 
cent. Since 1950, our capacity has been 
increased by about 12.5 per cent. And all 
of this expansion has been privately fi- 
nanced, even though about one-third of it 
was certified as necessary for national 
defense. 

The expenditure during 1953 of $26 








billion for new plant and equipment—an 
alltime record—imposes terrific finan- 
cial responsibilities on our corporations. 
About one-half of the amount required 
will come from depreciation allowances. 
In general, these allowances are supposed 
to pay for the replacement of worn-out or 
obsolete equipment. Another $8 billion 
will be raised by corporations through new 
security issues and long-term mortgage 
loans. All together, depreciation allow- 
ances, security issues and long-term loans 
will provide about $21 billion. But this 
is still $5 billion short of the $26 billion 
needed for new plant and equipment this 
year. Thus, it is retained profits that spell 
the difference between expansion and 
standing still, between growth in the pro- 
ductive capacity of the economy and run- 
ning downhill. 

As plant facilities are expanded, cor- 
porations also need more working capital. 
A larger volume of business requires 
larger inventories, larger accounts re- 
ceivable and larger amounts of ready 
cash to meet payrolls and bills for ma- 
terials. The increase in these items dur- 
ing 1953 is estimated at $8.5 billion, of 
which about $2.5 billion will be supplied 
by short-term bank loans. The other $6 
billion will come from retained profits. 
Thus, retained profits provide an essen- 
tial $11 billion—$6 billion for working 
capital, $5 billion for new plant and 
equipment—to meet corporate financial 
requirements. 


Incentive for Investment 


The role of the profits that are paid to 
stockholders as dividends or to employees 
under profit-sharing plans is even more 
important than the role played by re- 
tained profits in providing plant, equip- 


ment and working capital. Dividend 
payments provide the main incentive for 
investment in the stocks of corporations. 
They are the reward for risks taken by 
investors. Dividends paid by corporations 
whose common stocks are listed on the 
New York Stock Exchange provide an 
average return of about 6.5% at present 
prices, and dividends on preferred stocks 
average about 4.5‘. return. Dividends 
are distributed among 6.5 million stock- 
holders. Also, it is estimated that 3 mil- 
lion employees now are covered by profit- 
sharing plans. These plans increase the 
incentives of both production workers 
and managers to work harder and more 
efficiently. 

Thus, more than 9 million Americans 
have a direct financial stake in corporate 
profits through ownership of stock or 
participation in profit-sharing plans. But 
all Americans share indirectly in the re- 
wards of a successful business year. In- 
vestment of a major part of 1953 profits 
in new plants and equipment means more 
employment opportunities and better 
working conditions for labor. For the na- 
tion, it means new industrial capacity that 
is essential both for national defense and 
to produce more and better goods for a 
rising standard of living. 

Corporate profits after taxes repre- 
sent about 6° of the nation’s total in- 
come. But the job they do to stimulate 
investment and to finance industrial ex- 
pansion and improvement is more far- 
reaching and more essential to the 
prosperity and well-being of the Ameri- 
can people than would be suggested by 
that small figuie. 


McGraw-Hill Publishing Company, Inc. 
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Processed Within 5 Min. 


SHELLED peas 
from shaker 
tank, then 


discharged 
into water 
blancher. 


are 
screen 


zo to washer, 


FROM grading station, peas drop 
into hopper feeding type, 
volumetric filling machine 


rotary 


LEAVING blancher, peas are cooled 
to 70 deg. F. as they are belt-con 
veyed under cold water sprays 


FINAL STEP. Cartoned peas are 
belt-conveyed to overwrap machine 
and then loaded into freeze 


Speed Makes Quality 


—for Southern blackeye pea freezer who puts 


accent on advanced mechanized process keyed 


by split-second pod-to-pack integration 


E. DALTON WHITE 


FE Correspondent, Atlanta, Ga 


Teamed in the freeze-processing of 
quality Georgia blackeye peas, at the 
Macon, Ga., plant of Bateman Frozen 
l'oods, are advanced, mechanized pro 
duction-line techniques and swift 
product handling. 

Peas are moved so rapidly on the 
well-planned process lines that it only 
takes them 4 to 5 min. to shoot from 
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hellers to quick freezers. No wonder 
the natural flavor and tenderness 
retained! 

Processed during a 10-hr. shift are 
65 tons of direct-from-field peas. 
[his amounts to 3,000 cases a shift, 
or 7,200 cartons per hr. (24 to a 
case). ‘Total pack this season almost 
topped the 2,000,0001b. mark. 

Quality retention starts at farm 
level, where variety selecting, plant- 
and harve thie 
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Cut costs—increase production with 


REEWVE & Variable Speed Control 


Reeves Variable Speed Control makes your machines 


more accurate, more flexible, more productive 
synchronizes them to the required speed and timing 
of different materials, shapes, sizes and operators. 


Anywhere—anytime Reeves Control gives you 1n- 


finitely variable, stepless speed adjustability . . . 
simply with the touch of a button or the turn of a 


handwheel. 


Reeves complete line includes a model for every 


Choose from the 


‘- 
.ed Tran 
le Spee n Vv 
Variab viding ori-Speed Mot 
for P orP 
mission h peed flex converts any « it 


oNsta 


finite 


Speed Jr. , 


f r more inf rmation, use coupon on page 157 


complete 


Motodrive com! 
tor, 


nis 


on 


} 


to 


Speed 


specialized need —capacities upto 87 hp— speed ratios 
I I I 


as great as 16:1 . is standard equipment on more 


than 2750 different makes of machines. Let a REEVES 
Engineer examine your speed control problems . . 

show you how you can bring your machines, mate- 
rials and Operators into perfect synchronization .. . 


to cut costs... increase production. Send today for 


complete 132-page catalog. Specify Dept. FE58-1a-G. 


REEVES PULLEY COMPFAITY » COLUMBUS, INDIANA 


~REEVES: 


line 


ms 
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nes mo , *'-Speed Drive 
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CLOSEUP of equipment. (1): 
rather than pre-mold, is 
can. Of stainless steel, it develops a 
Dip-soldering unit, also of stainless 


has foot pedal that raise soldet 


sealing without ove 


Continental 


This pneumatic 
used to get product in closely fitting face 
120 psi 
sanitary construction 
to edge 


rrunning can top, (3) Evacuating solde1 





ham pres ipparatu 
and lid 
thrust (2) hole (4) More 
OF can to etfect 


ylinder 


Engineering 
that draws 


durable 
unit after autoclave-type 
yressed 


operation, and = out 


off air remaining between ham sur 


Soldering iron is manipulated to seal draw-oftl 


canned ham is evacuated in this 
Pressing also occurs during 
graduated 


cook 


juices collect in 


How They Put That Quality Into 


DANISH CANNED HAM 


Meticulous control of raw material, rigorous sanitation 


to curtail contamination, plus special process and 


packaging techniques yield superior product 
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Along with Plan 
sen and superb dain 
ham has recently won a place as om 


Christian Ander 
, 


products, canned 
of Denmark's primary ex 

Any housewife 
meat technologists for 
will testify that thes« 
behevably good Vexture and_ taste 
are outstanding. Color is excellent 
And, as a matter of fact, the product 


and most American 
that matter, 
hams are un 


despite a 10 to 15c. premium—has 


lgmificant part 


already run off with a 


of the Eastern Seaboard market. 

To get the facts behind thi quality, 
FE’s editors iewed recent. tra 
velers and also 


intery 
COTTE pond d wit 


technologists of the Square Co., 


Copenhagen, pioncer of much of the 


equipment used by today’s continen 
tal ham factories 
Two things immediate] 


in the Danish ham canning 


tand out 
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1—The raw material approaches per- 
fection due to a striking uniformity in 
the hogs. ‘This apparently is achieved 
through the Danish farmer's zealous 
attention to scicntific 

2—The processing is marked by ex 
ceptionally high — sanitary 
Specific equipment design and inces 
sant clean-up routines apparently com 
bine to render contamination close to 


feeding. 
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nprared BRUCEWAY 
m= MARKER 


Requires NO Power 


Operates At Any Speed 
Marks Cans and Containers 


up to 7'/, Dia. and 12” High 


The new Bruceway Marker makes substantial 
savings in production time, labor and ink costs 
through the use of an entirely new stamping 
method. The Marker is actuated by the 
movement of the containers along the conveyor 


line with no other power required. 











There is no restriction as to speed — the Marker 
operates as fast as containers move along the line 


Simplified design and sturdy construction results 
in continuous operation with no down time; 
only five minutes a day is required to change 


type, check ink and lubricate. 


The Bruceway Marker handles straight sided 
containers, either glass or cans, with metal tops 
For sidewalls other than straight, submit samples 


to our engineering department. 
It is adjustable to conveyor widths up to 8 inches 


and is adjustable to various container heights and 


diameters. The unique design makes possible 
price that is less than conventional equipment 


For high speed marking with 
valuable savings in costs it will pay 
you to write for Bulletin No. 304 
with complete information. 

Address Dept. 210. 


Exclusively Manufactured and Distributed by 


“ne as BARRY: WEAMILLER MACHINERY Co. 


4660 WEST FLORISSANT AVENUE © ST. LOUIS 15, MISSOURI 


ee so: 
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Trackless Train 
Spurts Plant Performance 


Multiple handling is eliminated, packaged —— 
a 
4 <a 4 


throughput sped by highly mobile tractor- 
and-trailer system adopted by Louisiana “haa 
sugar refinery 1 PACKAGED SUGAR chutes from packaging room fon 


loading on trailers of train. Lift truck handles limited 


~ 


‘surge” storage of palletized bags (left, background) 
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When operations arc running at full chp, up to 


000 Ib. of packaged sugar is disgorged each day by th 
Arabi, La., plant of the American Sugar Refining Co 

Moving this huge throughput into shipping facilitics is a 
herculean job under the best of conditions. But here the 
chore is made doubly acute by a distance of 1,500 obstack 
packed feet between packing room and river barge dock. 

\ complicated system of “short-haul” freighting to doch 
side had to be sect up to keep the packing area from 
choking. Butt recently this costly multiple loading and un 
loading of freight cars has been replaced by an 11 
gasoline tractor and trailer system. Thus 
> Moving time of finished packages has been cut in half. 
> Several man-handlings of product are eliminated. 
> And barge loadings have been greatly facilitated. 

A brief consideration of the old unwieldy 


empha ize the simple dexterity of the new Mer 


LONG HAUL from plant to dock crosses railroad track 


best long curves, bucks a steep incline at lever 


less train”? mover 

Sugar used to be loaded into railroad freight cars at the 
packing room and moved over the company’s tracks by 
switch engines to warehouses at the loading dock. Here, 
the cars were unloaded, cither into temporary storage or 
onto trailers, which were then conveved by an overhead 
towline system to dockside. 

When temporarily stored prior to shipping 
operations (unloading and reloading) were ne 
packaged sugar reached the dock 


Trackless “Fluidity” 


Because of the vast pac king room output, anv method 509 
to replace this trackbound system had to be capable of mov \ aA oth ce 
ing the necessary boxcar size quantities. Thus the compan RIVER BARGES are loaded directly from trailer 
hit on the idea of a “trackless train’”—a mover that could tractor detaches to haul empties back to plant 
handle a king-size volume and at the same time offer the 
fluid motion of a power truck. when it pulls its heavy load uy 
A small fleet of 53-hp. Mercury tractors pulling train which is approximately 100 ft. long 
of six caster-wheel platform trailers proved to be the At dockside, the tractor hauls the 
answer position alongside the desired barge 
Today’s handling procedure starts with filled and sewed — then detached and returns directh 
bags of sugar coming down gravity chutes from the packing vith a train of empty trai 
floor to the loading platforms. Here the product hipped n the standing loade« 
in cither 100-Ib. bags or 60-Ib. bales of 5 and 10 Ib. pach nd chuted into the | 
iges—is loaded onto the trackless train for movement to th Jesides their fun 
loading docks. much supplementary use 
Fullv loaded trackless trains must maneuver around thre¢ irtons, bags, package 
harp curves getting out of the packing room. Then ther out the plant. Also, in speedin 
have to traverse three sets of railroad tracks and negotiat The new moving equipment hia 
long curves in a covered concrete ramp leading to the river ugged duty that Gi Martin 
barges tendent of gasoline equipment at 
But in this job the real test for the powerful tractor is the units the “muk 
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JENKINS PRACTICAL PIPING LAYOUTS 


How ‘9 plan an INDUSTRIAL 
WASTE TREATMENT SYSTEM 


Diagram by Huxley Madeheim, Consulting Engineer 
In many areas, stringent codes live been drawn up to COPYRIGHT, 1953 — JENKINS BROS. 
re gulate the typ md condition of waste which may be 


discharged into streams and river in order to conserve ; f 
‘ 
‘ ' 
: ' 
' 
' 


existing water upply oures 


Industrial discharges u-ually require chemical treatment } 
WATER FEED 
TO LIME 


the neutralization of acid) waste Jr the tem shown — 


md one of the most common problem encountered i 


here lime i used a the neutralizing agent Phe waste 
normally flows to a digester which allow. for settlement 
ol solid and serve i i storage center Flow from the 
dige r to the treatment tank i regulated by a liquid 


level controller, 


The treatment tank is equipped with an agitator which 
mixes the waste with the lime lurry to provide a neutral 
solution. The proportion of lime to be added is determined 
by a recording pH regulator, which operate the control 
valve on the slurry line and admits the required amount 
of slurry for neutralization. The slurry is made by admit- 
ting quicklime and water to the lime slurry mixer, which 
is equipped with an agitator. Emergency line- for direct 
discharge bypassing the treatment system are indicated 


in the diagram 


Consultation with aceredited piping engineer: and cone 
tractor: is recotmnie nded whe n planning any major pape 


installation. 


Nn, rarer 


i DISCHARGE 











DIGESTER-7 
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nic , / \ 1 
}' ISCHARGE / : Quan.| Fig. No. Jenkins Volve Service 
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F + trol Manual 


By-Pass Water Supply 


L | 5, ee ~_,. | Shut off Control Lime 
| . F Sepia Slurry Feed 
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™ | fis ” y Feed 
a 7 ey f 


Li 
ntro 
K 
AE ROE 
ISCHA 





ink Feed 
" : 
3! By-Pass 
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EM NCY 
} : ona VALVE RECOMMENDATIONS — ee een 


° ° “ urry Supply Tank 
Details of other Jenkins Valves, to suit ° 


varying conditions, available on request. Bae Rs area 


cy Waste 





f Waste Lines 


To simplify planning, to save time, to get all the advan- 











tages of Jenkins specialized valve engineering experience, 

seleet all the valves you need from the complete Jenkins SOLD : 
line. Its your best assurance of lowest cost in the long THROUGH [ S 
run. Jenkins Bros., 100 Park Ave., New York 17. LEADING MH ‘ee 
Complete description and enlarged diagram of this layout INDUSTRIAL a eee ee 
free on request, Includes additional detailed information. 
Simply ask for Piping Layout No, 70, 
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counts 


PRODUCTS of combustion (straight arrow 
latter 4 thine 


) move 


OIL-FIRED space heaters along walls and in critical areas 


in summet to air (crooked arrow 


keep warehouse warm in winter, dry 


FORCED AIR UNITS 


Solve Tough Heating Problems 


Strategically located in 10-acre food assembly warehouse, the) 


provide comfortable working conditions for employees, prevent 


freezing of products, guard packages from damaging humidity 


FE STAFF 
W ann-air 


a difheult heating and ai 
problem at a minimum cost in the 
lv warehouse of Libby, 
Labbyv, Hannnond, Ind 


world . large t 


s have solved 


conditioning 
order-a cmb 
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wings im food and container 
ifure 


md humidities lave amounted to 


thousands of dollar nual 
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merete block warehouse, for 
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When Libby acquired the building 


in 1949 it was Tishaped. A rectangu 
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200x] ft. between two 
jutting formed part of the TI 
he other end was formed bi 
roofed, 700 ft.-long railroad loading 
irea, 74 ft plit the build 
ing down the middle for ¢ its length. 
Warehouse thus had 1 
truck loading 
ide, and a door opening onto 
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REFUSE {S REMOVED from the tomato pulp 
Stainless Steel Selectro 
vibrating screen in the rear and by the 
centrifugal extractors in the foreground, 
which are Stainless. The vibrating 
screens were manufactured by Productive 
Equipment Corporation, Chicago. 


and juice by the 


also 


PASTEURIZING THE JUICE takes place in the 
Struthers Wells heat exchangers at the left 
Stainless Stecl tubes in these 20-foot cylin- 
juice surrounded by steam 
At the right are flash tanks 
juice to filling temperature. 


ders carry the 
in the jackets 
which reduce 


To protect the “Vitamin C” in tomato juice 


YOU CANT BEAT STAINLESS STEEL 


of tomato products 
evere requirements from 
tandpoint. The equip- 
ment mu be able to stand the 
ittack of acid and salt, it must be 
easy to keep clean, and, highly im- 
portant, it must not affect the flavor 
or Vitamin C content of the product 
sed. 
Steel fills all 
and fills them 
Stainless Steel equip- 
from one end of the 
processing line to the 
1 Welch Grape Juice 
Company, Inc., North East, Pa 
Welch uses Stainless extensively 
the product that gave the Com- 
inv its name and follows the same 


prod ESSING 


Impose 
inequipment 


bemg proces 

Stainle these re- 
quirements well. 
Phat wh 
ment is used 
fomato Juice 


other it the 


method on tomato juice. Hoppers 
and choppers that turn tomatoes into 
pulp and juice, vibrating screens 
and extractors that remove refuse, 
pumps, homogenizers, pasteurizers 
and fillers—all are Stainless Steel 
No matter what food product you 
process, the benefits of Stainless Steel 


UNITED STATES STEEL CORPORATION, PITTSBURGH 


* AMERICAN STEEL & WIRE DIVISION 


go a long way toward making con- 
tinuous processing really continuous 
while maintaining quality at its high- 
est point. You'll find Stainless Steel 
equipment a paying investment, 
especially when your equipment fab- 
ricator uses perfected, service-tested 
U-S’S Stainless Steel. 


CLEVELAND 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO > NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA.- UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
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WIRE 
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Old, New, and the Savings 





Advanced materials handling of cases and 
drums can effect solid savings for enter- 
prising food processor—as revealed by 


case history pinpointed at HT 
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Mechanize Your M-H? 


Here's How to Figure It—Ways and Dollars 


Whether it pa ind how much roods and 120-lb. drum time by u 
to mechaniz materials handling 


operation 1s i ba IC qui tion confront 


ing the enginecr in today’s food II. Savings Estimate: 
plant pu r formerly ormed by two 
Ww O} ft mechani proce ly 
How tO approa h ind inalyze uch ™ puon oo 4 Cal pi Seas ae 
} a ] } fOr} y ( OVE rood na 
1 problem can best be studied by dels for handin al : and 
ing into ictual case histories That’ drums offers estimated annual saving 
= of $ 63 fo) ‘k-R (const iO] 
the method recently used in mate 11.4 &R ‘ yor 
] i] repair) ¢ ture of S (}{) 
rialc ling’ ¢ A } nic "te 1h¢ pall Xpecnature Z, 
rial prem. la ( bs Ilinois Insti a ey or ee 
tute o echnotlogy, hicago 
One of IIT’s reports* is of specifi HI. Detail of Survey: 


uipment to tran port 


manual truck 


interest, since it so clearly outlines for 
food processors the way to attack prob 
lems of case handling. In this in 
tance, the tem studied was that in 
i lard refiner 

Notably, it indicated that an annual 
saving of $11,463 was possible through 
mechanization involving a $12,600 ex- 
penditure on equipment. 

lo clarify th 
covered here pa ere le MST TV. Conclusions: 
of which concisely bri ( 
under these five gen } headin ih \) By id yption if pall | O1 
Problem, Savings lich to store products, two manua 
Surves Conc] ndling operations are eliminated 


nendatior B aret 


Study was made covering the prac 
f (A) Piling cases and drums 
idjacent to filling unit 
ransporting and placing 
in storage using mechan 


1 
] 
' 


em eliminates floor ra 
( It increases load « ipacitic 


I. The Problem 


R 
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CUT YOUR COSTS 


with tHE HIGH-SPEED FF-1 


Model FF-H wrapping machines 
in the plant of Pictsweet Foods, 
Inc., Mount Vernon, Wash. Note 
that transfer of packages from fil- 
ler to wrapping machine ts com- 
pletely automatic. 


Note perfect registration of the 
printed panels. Advanced method 
of feeding wrapping material in- 
sures accuracy at highest speeds. 
Machine automatically compen- 
sates for slight variations in size 
of packages. 


Your frozen food pack is ready to go to market in jig time—and at 


lowest cost—when you have a Model FF-H wrapping machine. Every 


FF-H is guaranteed to make 160 neat, firmly-sealed wraps a minute on 


standard-size frozen food packages. Two machines can easi/y wrap the 


output of high-speed fillers that operate at 300 packages a minute. 


Che Model FF-H cuts expensive down-time because every component 


that must be cleaned or adjusted is easily accessible. Entire top package 


level of machine is exposed by raising the counterbalanced transport 


assembly 
mately five minutes And you can de 
pend on the Model FF-H to #ive you 


long, trouble-free service 


Write for literature on the 
Model FF-H 


Paper-teed roller assembly can be removed in approxi- 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 








For more information, use coupon on page 157 
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; wate! 
r for | I $0. Labor charges 
der the tractor investment amounted 
QO, putting the overall tractor 

"¢ tient it $7 
Also itemized on Page 3 were ‘Time 
Maternal Charg or the 1,500 pal 
Th kdown vw 75 for 


$10.732.89 cov 
ind there was added 

ition, msurance, 

it equal to $1,180.61 

of this sheet appeared 

for maintenance. Net 

ings amounted to 

[hic n confirined 
on th 


( 
] 
| 


Studying the Movements 


\ description on Page 5 broke down 
existing unimproved system into 
four operational movements 

Store unit B) Ship units via 
ito truck, (C) Ship umts via R. R 
and (1)) Ship umits via tractor 
point. Detail re given as 


Loaded flat truck ire pushed 
torage location on 2nd floor 
ire placed in position 
unloaded trucks 
torag | mpty flat 
icks are pusned to filling line and 
itioned for loading 
\fter spotting and positioning 
cmpty trucks storage location, units 
ire removed from storage and loaded 
mn) flat push truck Loaded trucks 
ire pushed to Section 70, 2nd floor 
Load is delivered to Ist floor and 
yished to auto truck Units are 
unloaded into auto truck... Empty 
trucks are returned to the storagc 
lo ii 
C—Same a B), except that flat 
rucks are pushed to Section 73, 2nd 
floor Fhen on Ist floor, load is 
pushed to and into R. R. car on west 
refinery dock, where units are un 
loaded from truck to R. R. car 
limptv trucks are returned to storage 
location 
D—Instructions are received on 
what product te prepare for shipment 
Kinmpty trucks are spotted and 
ioned at storage location 
ved from storage and 
on trucl . . Trucks are 
pushed from storage area to tractor 
point (based en re-handling 50% of 


product at tractor point due to short 


I hours pel 
vemcnt—above 
I))—for cach item 
handling cost pet 


eX imnple, the 110 Ib 


DECEMBER, 1953 








CANNING SPECIAL COMING 


A big bundle of information on ad- 
vanced canning techniques, equip- 
ment. and know-how will be contained 
in the canning insert of January 
FOOD ENGINEERING.—The Editors 





hortening drums appear on the sheet 
iS follows 
{ nder A) $.250 B Bey Bi fe (C3 


$.265: (D) 2.776. Fifth column gave 


the total hours for the preceding four 
In this case 31.402. ‘This figure was 
then multiphed by the hourly rate, 
shown at $1.410 in the sixth column 
And total st for handling 1,000 
drum ipeared ine Column 7 as 
$44.27 

Next (Page 7) came a breakdown 
ind des movements 
under the proposed svstem— Trans 
porter & Pallets—of handling the ma 
[hiese, too, appeared under the 
headings (A), (B), (C), and (1)). 

\—Position empty pallet at end 
of filling ling Position transporter 
lift truck) for loading Rais« 
loaded pallet off floor . Transport to 
storage location on 2nd floor... Store 
pallet load Return to the filling 
ling 

B—Position 
location 


ription of thie 


terials 


transporter at storage 
Raise loaded pallet off 
floor Iransport to Section 70, 2nd 
floor Deliver to Ist floor via eleva 
tor ransport to auto truck 
Unload units from pallet to truck . . 
Return to storage Place 
empty pallet in pile Place empty 
pallets in storage 

C—Same as (B), except transport 
to Section 73, 2nd floor . Phen on 
Ist floor transport to R. R. car 


Unload units from pallet to car 


location 


Remaining steps as in (B 

I—Same as (1D) in existing svstem 

Page $ then listed hours per 1,000 
units for movements (A), (B), (C), 
and (D) for the proposed method 
Also shown was the estimated han- 
dling costs based on a given hourly 
wage rate. Cost for handling drums, 
under the method was 
shown to be $21.215 per 1,000 units 
he 16 different items broken down 
on this page were the same as on the 
existing-method sheet, Page 6, but 
gave the new figures. On page 9, the 
present costs per item (items per 
Page 6) were shown alongside the 
from Page 8). And the 
reductions appeared in the third col 
umn as savings 

Page 10 listed the annual produc 
Phe C SAVINgES WCTE¢ 


Propose d 


new costs 


tion of each item 
then multiplied by the annual produc 
tion figures for the corresponding 
items on Page 11, and the saving 
were tabulated in dollars 
then combined on the same sheet, and 
total annual 
ymount to S10,5 


l hie Cc WCTE 


savings were shown to 


FOOD ENGINEERING, 


DECEMBER, 


; 
pplementary Page 12 explained 


that the abov ilculations were based 
on handhng full loads. Correctiy 
practical factors for loadings were then 
] 


calculated per item on Pages 12, 1 
and 14 and the corre 
the basi 
Annual corrective figure 


tions made on 
) of annual production figure 
$149.07—wa 
idded to. thy previous savings figure 
t. labor 
$10,732.8' he figure shown on 
Page t 
Hlow the 


teps WCT( 


eiwing a corrected total for dirce 


hours consumed on vari 
obtamed and computed 
work 
hects Thi cntire ¢ timated SAVING 
mithematically and con 
heets 


reading on page 14. 


covered m= six additional 


AT proven 
firmed by these detailed 


i nd 


Resume 


Forced Air Units 


Contimued from page 131 





Ifheient usc of warm air in reduc 
ing humidity, keeping food from freez 
mamtanme  comfortabl 
vorker l provided 
Warm air i 
discharged from nozzles at 2.000 fpm 
Cool air is drawn into heater bases at 
floor level, rcheated, then recirculated. 
Fach unit serves the 

located and operates indepe ndenth 
of the other 

Summet 


opel iting units m 


ing, and 
tempcrature for 
bv recirculation of an 


irea in which it 


controlled by 


reas showing CX 


humidity 1s 


CEsSsIve morwsture 

Phe railroad 
over so. that 
can be don 


been roofed 
unloading 
in bad weather, and the 
rectangular note h was covered to form 
1 new truck loading area to ac 
date ten trailer trucks. Loading dooi 
were cut through the building wall 
wid truck passage 
the new outside wall 

lo heat the truck loading arca, two 
750,000 Btu. units were installed mm a 
suspended position from the 30-ft 
high ceiling Thi loading 
area is heated by four units 


irca has 
loading ind 


OMMO 


door provided mn 


railroad 
imilar 
mounted ina horizontal position on 
roof-hung structural steel platforms. 


End 


Resume reading on page 133 


Manual to Mechanized 


Continued from page 83 





turned to growers for next season’ 
use, and the larg. 
tributed to sanitation problems. Good 
house keeping Wa 1 serious probl Wi 
ind due to the size of the storage bin 
rodent control was made difficult 
Now, with the combined bin 
fork-truck handling, opcration 
completely mechanized and sanitation 
filled t 


torage bins con 


ercath inproved Prines at 


1933 








MONEY-SAVING 
TROUBLE-FREE 


me KANE BOILER PACKAGE 


Here's 
supply 
BOILER PACKAGE that is com- 


requires no 


a truly unitized” steam 


a compaet, self-contained 


pletely automatic .. . 
attendant and only a bare mini- 
mum of floor space. The KANE 
BOILER PACKAGE includes: the 
correctly sized Automatic  Gas- 


bired Boiler 


burner and controls to maintain 


complete with gas 
required steam) pressure; and an 
M-K-O Automatic Boiler Feed sys- 
tem designed to return condensate 
and supply make-up water as re- 
operating 


quired for highest 


efficiency. 





The KANE Boiler, built to ALS 
pecifications in sizes to 30 


The M 
Automatic 
Boiler Feed re 
turns conder 
ate and sup 
plies smatt 
quantities of 
hot water as 
eeded to the 
KANE Boiler 


Engineered Steam at. its 
best with over 50 years 
of experience at your dis- 
posal - so, send your 
steam problem to us for 
study and 
tion. 


ZT CLL LUE 


oivision OF §$.T. JOHNSON CO. 


P.O. BOX 223 BRIDGEPORT, PA. 


recommenda- 
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eee ee 


high-lift tru 

Here the 1 
fleet of Mercun 

pa , rotating-forl 
rotating 


ire equipped with d 


that retain the bins during the dump 


ing operation, ‘These trucl 
up bins from floor level or from 
up to 3 high 
\t the hopper feeding 
ing line, the 1S0-deg., 
rotation of the fork-truck carriage al 
lows the operator to center a bin es 


over one of the hopper’s parti 





ms, and dump it into the proper 

mnecl. When emptv, the bin is 

thted, carried aw from the pro 
hea irned to 





thy 
ful quality 


How It Was Developed 


From an historical point of view 
the Micromerograph was the stepchild 
of the broader project in which th 
primary aim was to develop an efh 
icnt machine for the classification of 
finely powdered material 

Employed in the beginning wer 
such simple methods as colorimetric 
tinting, nitrogen ibsorption perme- 
ibilitv of packed beds, and the And 
reason pipette, with manv_ experi 
mental variations. It was found quit 
early that these methods gave no satis 
factory correlation of particle iz 
data. And, in fact. unl ome arbi 

FONE lx follows d 
plicate run results varied widel: 
Then b 

ugk uch systems as liquid sedimentation 
i using the hvdromet« the differential 
DODGE § OLCOTT, INC. manometer, ind th everal turbidi 


1 agi T T 4 H 
=? tie csi aa al ai NH metric methods, air elutniation, and 





finally microscopi ounting After 


oo“ F nearly two vears of investigations on 


various modifications of these svstem 


r more information, use coupon on page 157. FOOD ENGINEERING, DECEMBER, 1953 





it iry to reject all of 

them-—cach for a different reason: 
|. In the hquid sedimentation sys 
thie dispersion problein in each 


vder-liquid system may_ tak 

r even months to solve. There 

rious eddy currents in the liquid, 

ven if the svstem is very carefully 

thermostated (channeling, due to the 

upward displacement of the liquid as 

the particles fall, is responsible for 

some of these currents). ‘The methods 

of detecting sedimentation rate all 

eriously upset the sedimentation. 

Ihe results disagree badly with 
microscopic counts. 


i 
2. Air elutriator gives very broad 
cuts which can be seriously altered by 
changes in the length of operating 
time or in the deagglomerating jet. 
Only from one to five averaged points 


‘saseyd usaMjeq pus 
SJO]S JOJEIS UT uolipinsus P4Ixq 1 


‘JOIBIS PUNOM Jy} JO SZur 
o4s S! ONIGNIM @4L 


“eq pur suorspusasdusst P4jxq “7 
eeeeeee eevee eee eeeeeeeeeeeeeene 


M&IN 84O4 AVGOL ALIUM 


on a distribution curve can be ob 
tained, depending on the width of the 
distribution curve of the sample. 

3. Microscopic counting is prohibi 
tively slow and tedious for powder dis 
tributions of practical interest. As an 
example, it was desired to make a 
microscopic count on a powder which, 
it was hoped, could be used as a stand 
ard. ‘Three technicians working full 
time for four months counted 70,000 
particles. The resulting probable error 
was +150% for the mean weight 
diameter, a result which agrees with 
the predictions of theoretical statis 
ti 

In comparison, the Micromerograph 
counts many billions of parti les in 
in hour or so, with a probable error of 


O88l JONIS ALMVNO 


SAOJOM [VIATSH pul 9/9 VP puaga 


4ojou 94) 30 LYW3H 


LLTL°ON ANDOWAVID GIivULsNnil 
*susINI UZIMI0g UONE[NsU! Jo 


g) 


2 
lor a powder with equal weights of 
material in the 1-2 micron range and 
100-200 micron range, one 
must expect to count several million 
particles in the small size range before 
he has a reasonable expectation of 
finding a single particle in the large 
range; this particle weighs the same 
as a million of the small ones. Even 
if this count were made, only a frac 
tion of a millionth of a gram of mate- 
rial would have been examined. This 
is clearly not a reliable sample. 

While none of the last three meth 
ods was satisfactory for general powder 
nalysis, it became evident that an in 
strument might be developed which 
would combine the advantages of the 
ibove methods and at the same time 
void their pitfalls. By using gaseous 
edimentation in connection with a 


"$494203q UOst 
3802 pauBijo 
Ajjuauowsag 

eeeeeeeee 
uoll jso> 





eeeeeeereeeeee eee eeeeeeeeeeeseeeeeeeeeseeeeeeeese 





as OuLd3a13 
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null weighing system, result would be 
to 

1. Retain the rapidity of analysis 
ind the high statistical accuracy re 
sulting from the use of a large sample 
of powder, which is characteristic of 
the liquid sedimentation methods. 

2. Retain the ease of deagglomera- 
tion characteristic of the air elutriator. 
In fact, the degree and reproducibility 


AISUaIf MIN ‘INNOAVSE 


NOILVYOGYOD SOINWYNAG IWY3N3D JO NOISIAIO 
(soxvanvis VW3'N) WIMOdISUOH OST OL IL 
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NO SHARP EDGES! 


proves Cambridge 
WIRE MESH CONVEYOR BELTS 


best for food plants! 





No sharp edges to the wire! No blade-like construction members! And, 
the mesh can be woven closely enough so that it won't catch ... and 
cut... operators’ fingers on inspection, sorting or packing tables. 


That’s just one reason why WIRE MESH conveyor belts are superior 
to other types of open mesh metal belting for food processing. Open mesh 
of the belt allows free drainage of wash water or process solutions, free 
circulation of heat or coid for cooking or cooling. All metal belt has no 
odors, cannot contaminate natural flavor or aroma of your product. 
Metal construction also gives long life, permits easy cleaning with steam 
or water. Stainless steel, widely used for food processing belts, assures fur- 
ther freedom from contamination by giving lifelong rust protection. 


t o matter how you look at it the best all-around conveyor belting for food processing is 
Vv. AE MESH... and the best wire mesh belts are made by Cambridge, pioneers in wire 
r esh belt fabrication. Cambridge belts are made in any size, mesh or weave, and from 
avy metal or alloy. Your Cambridge Field Engineer can recommend the best type for your 
p! at. Look under "Belting-Mechanical” in your classified telephone book or write direct 
for the Cambridge man nearest you. 


FREE CATALOG ey DOUGHNUTS RIDE through a deep 


fry unit on this Cambridge wire 
mesh belt. Moving belt gives con 
tinuous and uniform processing 
without manual handling. Open 
mesh permits free drainage of 


Kives conveyor / eis 
and belt design [= \e/ 
and application : 
in all types of food plants 


Write for your copy today 
hot cooking oil 


SPECIAL Department Q 


ttt METAL Cambridge 12, 
[|_| FABRICATIONS Moryland 


OFFICES §tN PRINCIPAL ENDUSTRIAL CITIES 








IA 

thie 

manu 

of such 
distribution 


} 


iit could 


cle galomeration prob 
upsetting of the sediumen 
ing th cdimentation 


t 


HnNCcwMtaAnO! 


SE 
rol ) 

time the uv 
is well 
out” of results duc to the inefficient 
Classification into onh cut 
which l 
clutriatot 

6 Avoid tl low, tedious proces 

microscopic counting with its seri 
ous problems of statistical errors and 
large sampling errors 

7. Piace ¢ analysis on a simpler, 
more direct theoretical basis with a 
great simplification in operating tech 
nique and calculating procedures 

In order wcomplish the result 
listed above, many difficult problem 
had to b ved with much expendi 
ture oO ne and cffort. The new in 
strument represents a major step for 
ward in e powder particl iz 
analyse 

Physical proj 
tension, solubility, and density vary 
with particle size. Rapid as well as 
accurate determination of powder pat 
ticle size during rescarch investigations 
mav lead to product improvement and 
iso the establishment of standard 

he selection of most usable day 

Quality contro 
be enhanced if particle size can be 
checked quickly, whether the powder 
is an ingredient or a finished product. 


( 
1 
| 


of production may 


Por, since the unportant character 
istics Of a powder are Closely related 
to the particle size distnbution of the 
powder, m accurate, — fast, sumpk 
means of making a size distribution 
analysis is important not only as a 
rescarch aid but also in production 
and quality control. 

Ind (Resume reading on page 


Breaded Fish 


Continued from page 85 





lb. of shortening. Evenings, the crew 


drains the shortening from the fryer 
into the pre-melt vat. Fryer is then 
washed and cleansed, and the shorten 
ing is clarified in a second filter. This 
vertical unit consists of a dozen cart 
ridge-tvpe purifiers, each having a 


creen and diatomaceous earth 
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BAKELITE Ro 


TRACE MARK 


sparks new ideas for 


Iwariny lene 


food packaging and merchandising 


Easy-to-use 


Handy pouches of BAkKELITi 
Polvethvlene 


cellophane keep Orange 


laminated to 


juice concentrate fresh and 
flavorful. Similar pouches 
are used for lemon and other 
fruit 


sauces. Orange juice pouch 


juices, syrups and 


made by Pasco Packing Co., 
Dade City, Florida. 


T 
HERE ARI 


Polvethvlene can 


many wavs BAKELITE 
; impart greater 
sales appeal, product protection and 
higher visibility to your products 
Polyethylene is fabricated into many 
forms: film for bags wrappers lin- 
ers; resins for coatings: and lamina 
tions with cellophane. foiland paper 
The list of products packaged in 


polyethylene grows every day 


Sales builder 


Individual bags of BAKELITI 
Polyethylene film help build 
sales of carrots for F. H 
Vahlsing, Inc. Small perto 
rations let in just the right 


amount of air and moisture 


to maintain flavor at its peak 
and to keep the carrots crisp 
Comet Envelope Co... New 
York, supplied the bags. 


Flavor protection 


Polve thy le ne 
used to fortify 


war coatings for Wrappers 


BAKELITI 


hie Simlis ale 


that preserve freshness. and 
protect products ny transit 
and on display Colors and 
printing have higher gloss 
and appeal Phe S¢ Wrappers 
made bv Pollock 
Dallas, Texas, 


Paper 
Corp 


BAKELITE 


TRADE MARK 


| Polanhwlene 


from meats and poultry carrots, 


BAKELITE COMPANY 
mere ‘ { Division of Union Carbide and Carbon ¢ 
juices syrups and sauces Investi sis Anan sbitiadl Mansiah. Niaiy: Mesuke P45 


In Canada Bake lite ( Oli pany ( anada Ltd be he ville Ont. 


onions, beets. baked goods. to fruit 


gate how BAKELITI Polyethylene can 
help vour products reach market 
with maximum sales impact Write 
Dept. $Q-70 for names of suppliers. 
ENGINEERING, DECEMBER, ¥953 
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RAPT TRINA Iocan 


7 
1 Pi 
m four 
oling to 


About 6,000 


iss 


Mr i reed through 

ntrifugal blower. Hot 

the cooler through a 30-in 
th exhaust fan 

1 fish continue onto a 1x20-ft 

At the end of this belt, 

idom-pack the fish into 

irtons are then trans- 

mothe r b It. whi r¢ five girls 

th them to I-lb. net weight 


vrapped in 


a freezer 
onto a 
ire loaded into 
freezers, with each 
+5 travs. After freez 
the packaged fish are 
ed to a 1,000,000 Ib-capacits 
Orage room 

rds about the frying room 
104x30x60-ft. area are 
lined with stainless stcel tile a distance 
of 4 ft. from the floor. These easy-to 
lean tiles are 4 in. square and #2 in 
thicl Above, the walls are of asbestos 
painted a pastel green. Also, to 
on the workers’ 

light vellow 


WASHINGTON, D. C. 


ment, which is acid 

I} I many : 

of Washington, D. C th rubberiz rreaseproof paint 
crushed ice troubles for 1 " read 


wes in the bargain 


idache for many a pack ( nd hardened. And it is coated 


ng on page Xf 


vacker was faced with ; 
harpening or replacing Sneed Makes Quality 
eliminated the difficulty = 
handle mes, from delivery, 
Now one handling does it. Beyond 
PaklIce is clean and pure, with far 
Crystalform PakIce chills quickly, then go to centrifugal clean 
ind h eSS W h mpact Vilter PakIcers produce PakIce rs, whicl e equipp d with = ai 
at minimum cc¢ No wonder Briggs and Company likes their bloy » remove lhght pieces and 
Paklcers! kin I'wo shaker screens, also at 
Packers all over the country are praising Vilter PakIce for use ranged in tandem, remove oversize 
with their silent cutters and other packing house applications. ind broken pieces 


19 


* 


Continued from page 





, condensers, coils, and air units in rom the cleaners, peas ar 
idvantage Several large packe rs have charg mto 1 water vat to be 
nin plant after plant for years. If cher. Here. they 
r and maintenance costs with ne sear 10 ie 
conveved from the 
» detailed information about Vilter refriger- Jancher. the re cooled in about 
food industries, send a brief descrip- ee ‘s 


pumped to a_blan 


W 
ire blanched for 3 


old water spravs. 
oling in this manner pre 

The Briggs installation was made by vents both over-blanching of the peas 
J. H. Westerman—Automatic Refrigerating Company 


need to the company. | Ray 
IK 


md accompanying adverse changes in 
olor, texture, and appearance 


ontinue to the 
Your nearby Vilter Representative or pod parts and 
Distributor will be glad to show you how { 
Vilter can save in your plant. Vilter knows | l OF peas are 
} } 
the food industry. cd ) OTIS lone two be It- 


@ r table Finally, peas are ma- 
tons, which are 


REFRIGERATION and AIR CONDITIONING Face pe gee Mtg lag ale er 


Peas are packed 
THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS: 4 

Air Conditioning « Ammonia & Freon Compressors e Booster Compressors « Baudelot Coolers ¢ Double Pipe 
Coolers » Blast Freezers « Evaporative & Shell & Tube Condensers © Pakicers © Pipe Coils « Valves & Fittings F'nd (Resume reading on page 127) 
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Stops “dirty work” 
in 
hydraulic units 


@ A midwest company became increas- 
ingly aware that hydraulic oil perform- 
ance in its fourteen injection molding 
machines was not all that it should be. 
Formation of oil deposits not only made 
frequent cleaning of filters necessary but 
posed a threat to efficient operation of 
the hydraulic unit 

A Standard Oil lubrication specialist 
recommended Sranoit Industrial Oil, a 
top quality product of exceptionally high 
stability and containing necessary addi- 
tives to prevent corro : and oxidation 
troubles 

Throughout six years of continuous 
STANoIL has provided clean 


hard use, 


i 


STANDARD OIL COMPANY 


Despite cleanliness and efficiency of a midwest 
firm’s Plastic Division, shown above, there was 
“dirty work” afoot in the hydraulic systems of 
the injection molding machines Division 
superintendent (left) and A. L. Seabaugh, of 
standard Oil, came up with a solution. 


STANOIL 


Industrial Oil | 


operation. It has not been necessary to re- 
place any of the original fills of STANOIL, 
and only a small amount of make-up oil 
has been needed. Where filters previously 
had to be cleaned at least four times a 
year, they are now cleaned once each 
year. Hydraulic operation has been effi- 
cient and reliable. 


4 


You can rely on STANOIL to give you 
the same clean, dependable service not 
only in hydraulic units but in a wide 
variety of equipment. You can get the 
help of the Standard Oil lubrication spe- 
cialist serving your section of the Mid- 
west by phoning your local Standard 
Oil office. Or, write: Standard Oil 
Company, 910 S. Michigan 
Ave., Chicago 80, Illinois 





| 








STANDARD 


A. L. Seabaugh, working out of 
Standard’s Chicago office, is 
the lubrication specialist who 
helped this midwest firm gain 
both operating and mainte- 
nance benefits through use of 
STANOIL in hydraulic units. 


Located throughout the Mid- 
west is a corps of specially 
trained, experienced Standard 
Oil lubrication specialists, 
ready to give you prompt, on 
the-spot help with lubrication 
Their 


background of practical ex 


in your plant broad 
perience, plu: their thorough 
training in Standard Oil Lu 
brication Engines ring Schools, 
is yours for the asking. Sim 
ply phone your nearest 
Standard Oil Company office 
The lubrication specialist will 
call without delay. He has a 
complete line of petroleum 
products to offer, including 
suchoutstanding lubricants as 


SUPERLA Greases Available in 
a wide range of consistency 
grades and in both lime-soap 
and soda-soap types. SUPERLA 
Greases cover a wide range of 
operations. These efficient prod- 
ucts are comparable in quality 
with the highest type of 


vrease 


STANOLITH Greases Jecause 


these unique lithium soap prod- 
ucts possess the heat resistant 


pec ial 


properties of soda-soap grease 
and the water resistant proper- 
ties of lime-soap grease they 
offer a solution to lubrica 

tion problems caused by 
the presence of both 


and water. 


(Indiana) 





SIE RECN RIS ape 


NEW PACKAGES & PRODUCTS 





Meat Discoloration Checked for Transparent Packaging 


] ’ 
|? pular me hods now in extensive 


f retail stores aré: Vacuum packaging i 


rappes 


lo curb disc« 


colorprinted, transparent 


yhoto). Colored labels, carry the 


New Colorful Bacon Wraps Stress Consumer Appeal 


Use of attractive labels and unusual 
wraps to stir consumer interest has 
proved successful for two bacon pack- 
WETS Through a gold cellophane 
wrap designed for Cleveland Provision 
Co. by Dobeckmun Co., Cleveland, 
onsumer sales are reported to have 
sen considerably. 

Lithoprinted in gold with red, whit 
ind blue trimmings, the package fea 
tu the Pick ’N Pay st 

id ame. 

Designed b 


re’s trademar!) 


Sutherland Paper Co., 


Kalamazoo, Mich., a bright bacon 
folder used by Schmidt Provision Co., 
loledo, O., features a realistic illustra 
bacon and eggs, extending 
trom the front panel to the back panel. 
Other Schmidt products are recom 
back panel of the 


tion of 


mended n the 
yackage 

Brightly printed in three colors on 
special food pa kage board, the folder 
is Dura-sheen treated for a clean, glossv 
ppearance 
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loration of pre packaged sliced luncheon meats in the 
laminated pouches (left photo) ; 


name and picture 


ENGINEERING, 


refrigerated display cases 
and displaying transparent 


of product, and are over card 


Powdered Spaghetti Sauce 
Van It 


now distributing a 
Italian-styl 
der its “Lawry’s” la 
Mix is ] Kdg 1] 3-OZ 
| 


ealed, lamin Olt 


ink Sales Co., Los Angeles, 
concentrated 
mix un 


heat 
Bag 
with photo 
graph of prepared sauce being poured 


: 
iH 


cnvelopc 
s colortully hthographed 
Or prepa 
printed on back ot 
tomato 


to suit 


OVEI spaghetti 
ration, which ar 
envelope, sug 
ce, past 

| 


onsumer’s 
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PROTECTED 


| HE 


More than 600 Riegel Papers are 
now proving their value for many 
of the nation’s best-selling brands. 
It is the greatest variety of pack- 
aging papers available from any 
one source. 

Somewhere among this wide se- 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 
what you want, we can usually 
““tailor-make"’ a new paper to your 
specifications. 

Write us now and tell us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, N. Y. 


Tailor-made Packaging Papers 


GLASSINES AND GREASEPROOFS 
Plain e Waxed @ Printed e Lacquer-Coated e Laminated 
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... with big equipment 
accuracy ...that’s Sutton’s new 


Whippet EXD 


Specific Gravity Separator 


designed especially for small lot 


operations! 


Now for the first time in separating 
equipment history here is a portable 
lab-size separator, incorporating all 
the inherent performance qualities 
of standard size machines. Now for 
the first time you can economically 
assay products for accurate “com 
mercial yield” data before setting 


up full-scale operations. 


processing 


There’s a lot you'd like to know 
about Suttcn’s new Whippet V-80 
There’s a lot we'd like to tell you 


ADDRESS DEPT. F1253 


SUTTON, STEELE & STEELE, INC 
1031 SOUTH HASKELL @ DALLAS, TEXAS 


SALES AND SERVICE Dalia’ 
Ne VELAND © 


FOREIGH WINN 


SUTTON, 


STEELE & 


STEELE, inc. 








STRAINED 


BEEF & LIVER 
SOUP 


S57 VARIET 





Revamped Heinz Label Appeals to Mothers 


Baby foods recently joined the 
p of Hf. J. Heinz Co. 
vhos labels have been completely re 
ened Lak it 
new baby food label was designed with 
di play and the 
requirements of the con 


products 
pre cee essors, the 


in eye toward mas: 
hopping 
umer—in th ise, thre 
mother 

Retaining the familiar keystone 
ind “57” trademark, the new label is 
colorful, and stresses two 
Since the consumer 
ir “junior” foods, 


Ip] Y 
hie ppimg 


much TOT’ 
mam feature 


hop for “‘strained”’ « 


King-Size’ Beer Carrier 


Carrie two l-qt. 
ttles has been designed by Suth 
land Paper Co., Kalamazoo, Mich.., fo: 
Anheuser-Busch, Inc. Planned to mect 
the increasing demand for larger single 
units of iC 
ton lias full 


n-returnables, the cat 
partitions tor bottle pro 


FOOD 


ENGINEERING, 


this information marked promin 
ently on the new label. ‘The differen 
tiation between the two types of baby 
food is made through color and illu 
tration. With coral as the predomin 
int color, a ry young infant is pi 
tured on the strained food Jabel. On 
the junior foo the same baby is 
hown a 
the ba O1OI 

l'ront and rear labels of the product 
ire identical, with the AMA. seal 
worked in. Ingredients and net weight 
ire indicated on sid panels, 


tection and is made of extra heavy 
paperboard. A fourply rigid carrying 
handle offers maximum strength. The 
imier is printed in two color gloss 


INKS 
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CHOCOLATE 


Jell-O Prepared Pudding 


in the instant desert 
Instant Puddings. Of- 
vanilla, and butter- 
the peaing is packaged in 
red boxes, similar to 

; of the Jell-O family. 


1 in chocolate, 


ippropriatcly 


/ 
ther member 


DECEMBER, 1953 





ng “n oking’”’, all the label: 
include directions for the preparation 
of the mix. Fach package makes one 
pint with the addition of mill 


New Pork Sausage Package 


\ dupl \ Hopp trcanne US ARE bag | 
made from roll stock, gravure printed 
by Continental Can Co Shellmar 
Betner Div., is currently bemg mar 
keted by Colonial Stores, Inc. Labeled 
with an attractive frying pan illustra wnigena Ath 
tion on a white wrapper, the ccllo & 
phane tube allows the consumer to cut 
off pattics without handling or form 

An added feature is the tamped 


1] 
cling expiration dat 


HeD 


HINDE & DAUCH 


Wins Label Competition 


Gettelman Brewery, ilwaukee, won the 


lr 
Grand Championship vard and first 
prize at the Bre : <n. of American 
innual beer lab 
ened by 
(Cisco, 


thie rede Sigi 
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f Sp 


Da 


what can you do sone 
s s . : | ; oj 
with this amazing, : i For Package Data Use Reader Service, p. 157 
new, natural 


Meat Condiiioning Kit 


\ can of “Season Salt” and a can 
f incat tenderizer packed in a colorful 
display carton, are being marketed by 
Butchers Friend Co., Des Moines. 
Called “The Twins’, th produ ts are 
icked in cans which become colorful 


sumer 


Revise Dry Milk Pack 


Consolidate y Products Co., 

nS mY Inc.. eattle, "a in ynpleted 

GUAR GUM | - N\ redesigning its cartons for packaging 

‘a its nonfat dry milk solids, and at thi 

JAGUAR produces high viscosity ‘ htt fe 5 me time ha idopt d the same typ 

at low-concentrations » te. pack for 1 w powdered buttermilk 

4 ; sought in the 

JAGUAR is cold water swe lling ; - ¢ — lhangeover e to get a p ickag 

‘2 > ig \ ca ind second] 

JAGUAR dev: lops its properties : { : ‘" to package contet uch a wav a 

over a wide pH Penge . ne he to ecure MmMaXimulM | otection ind 
| 5 | / Ya shelf life. 

JAGUAR has excellent thicken- ke , [he first was achi 


ing, fim forming and stabilizing 1 , shortened tradenan 


( 


properties : the nonfat dry milk solid 
5 : for the powdered bu rmiulk. 

JAGUAR is a natural vegetable ; ire prominently pla 
pure food colloid , \ ; | nik d ae 

“u u cican ig 

Catch and Carry Trout e printed i | and blue, the 
milk solids having a vellow back 
: ae aS" , eround and the buttermilk a whit 
@ JAGUAR is available in commere | “'I°% ment of the angler, 1 ope rated background. Both cartons give mixing 
| 


+ 


@ JAGUAR is economical to use 


\ no business, catering to the 


by Silver Moon Springs, Inc., New 
HTolstein, Wis. Here, at a trout farm,  ‘ 


We invite your inquiry regarding this amas- carefully stocked with brook and rain 
ing, new product, developed and produced by =| = ow trout, tlic fisherman may fish for 
Stein Hall. For technical data, and sample, | ‘ | l | 
write us on your company letterhead or fill the trout himself or purchase them 
in this coupon fresh 


cial quantities lirections and recipes. 

lo secure maximum protection of 
these moisture-absorbent — product 
both are sealed in a laminated com 
bination of aluminum, polyethylene, 
md paper, manufactured by The Do 
beckum Co., Cleveland, Ohio. Thes¢ 
pouches are said to protect milk from 


I isture ng completely 
Please send me at once your descriptive | bag (Milprint, Inc., Milw kes to ake mn kee] ~ at es let ) dry 
booklet together with a free sample of | kage tl » fj ] Pouche I ( pi inside the 
STEIN HALL’S JAGUAR, I understand» | P4CKage the fish. 
that no obligation is incurred. | Front of bag is printed in red, 
white, and sky blue, with game fish C) 
shown swimming in foaming blue ‘*) \! na! | 

+ nrecses ( C mao 
waters. A full moon can be seen at At present both products are bein; 


I 

I 

I 

i 

; ; oe keted j . iz 

: water's edge. The “Silver Moon marketed 1 l-lb Ze. with Dan 
I 

| 

{ 


JAGUAR DEPT. | convenience to the angler, company 


I 
285 Madison Avenue, New York 17, N.Y. y uses a specially printed polyethylenc 


ee ef l'o advertise its facilities and fo: 
' 


Stein, Hall & Co., Inc 


newly g hipboard carton 
The Container Corporation of Ameri 


Title 


Company 


Springs” tradename is printed in red Lac also being packaged in a 3-Ib 
ind white, resembling rustic logs. ‘SO! 
Blue printing on back gives a map _ For Package Data Use Reader Service, p. 157 


Address 


1 
i 
! 
! 
I 
I 
I 
| Name 
t 
! 
! 
I 
| 
! 
' 


City Zone State 


he cee eee ee ee ee oe ee ee ee ee ee ee oe 
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ERI RATE SO cae Ty 


Poly Wrap Features 
Better Ink Adhesion 


\ new type of polyethylene created 
by Visking Corp.’s Plastics Division 
at Terre Haute, Ind., to solve the 
printing problem of chipping, crack 
ing and pecling of ink, is gaming pop 
ularity among fruit and vegetabl 
packers 

Called Visqueen C, the film fea 
tures strong ink adhesion, and report 
edly retains the primary advantages of 
polyethylene—dural 


NCss 


ility and tough 
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Packaging & Product Shorts 


Fast-weighing, Fast-reading 


XACT WEIGHT Scales 


Speed Food Packaging, Boost Profits! 


EXACT WEIGHT Scales increase production two ways Controlled 
travel brings the scale indicator to rest quickly, and magnified indication 
Double Foil Foils Spoil makes possible an accurate reading at a glance. The seconds trimmed 


od Luck Margarine clai food indu off each weighing operation add dollars to your profits 


Piscatorial Pie 


bs ” pens You make important additional savings by the elimination of over 

; = ee Repti weights. These savings will pay for the installation of 
with foil, offers | EXACT WEIGHT Scales in an astonishingly short time. 
n odors, light | a! The scale illustrated at left, model 213, has three 

-— pounds capacity and is compactly built to occupy a mint 

mum of space. Note how the end-tower design permits 

a free flow of work across the scale with in-line visibility 

Sutherland Pape } igned two stock | = { licator lh is just i aieent pal 





Institutional Packs 


1 
f ] 


frozen fo i is f | ging of vegetables ; kw hin Th 

re designed for | kt PACKAYINY al KRWCIPMMOP Cl 
ind shrimp for institutional trade. Available ae | : no ; ; 
with both £ iid waxed finishes, pa k IS a Ch { I HPrCMenets Xd y 1 out th 


1 iN int da ide from heavy . coupon today ror com| let 
\ | (gr mam ae details! 


More Canned Pop 
Sheridan Bre Ih ] Tidal Wy | 


rrently marketin i op” in root beer, 
orange, black chert nd grape flavors. Bel 
fast Beverage n Francisco, will market 
inned root beer Soth companys’ cans are 
12-0z., flat top nd th i in maker 


tr natural : ate y Better omer control Boal ES 
“Two-Way” Labels o were - Better cost control 


qe'e w™ yout 


Fairbairn ‘Taj Co.'s “two-way” | THE EXACT WEIGHT SCALE COMPANY 


label are } Iping ¢ 1 Cd ind edu ng . ‘ 
helf bre Bons, * amit aitad Dahkerie 910 W. Fifth Avenue, Columbus 8, Ohio 
ery Label Siar 9 i aihaie ol in 2920 Bloor St. W., Toronto 18, Canada 
nost common shelf positions of cello-baggeé — 

Pg Fe peer em id package 01 Pica 


ide and up o | Lit rature only 


Dietetic Beverage Name 
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Electronic Sortin 
SHEPARD NILES eaestaan 
Wy Vk your work-in-process ine r - 





ite 

rotating disk or pan whi 
i jerking movement. ‘Th 
up against the side of 
which is located in th | 
the edge of the pan vheel 
bound by a ferrule with e paced 
t-in. openings bordered by mall 
prong Lhe bean ire tossed against 
the pronged openings by the irregular 
motion of the spinning pan and ar 
held there by vacuum. As the wheel 
tuins, if passes the beans individuall 
before the beam of the electric eve. 

Phe color of each bean is compared 
with the master pattern in a photo 
electric cell located on the outside of 
the unit. Many times more color 
sensitive than the human eve, the 
cell instantly reject imperf tly col 
ored bean vluich fall into a_ pail 
from which thev ar ily removed 
Selected bean 
Each selector 
dling ten bag 
every 24 ln 


end (Resume 





Split-Degree Tempering 


Continued trom 





continuous units, which are designed 
for uniform tempering not only of 


HERE'S THE THRIFTY WAY to handle materials—because thoctiete tat also of chocolste-wut 
it uses only a minimum of manpower. Pick up the load with a mix. 

Shepard Niles Hoist, then deposit it where you want it. There's Hi citabevcs 

no unnecessary handling, no wasted floor space. Instead, you 

make room for more production or storage. 


I 
IT'S NOT ONLY LESS COSTLY, it's faster and easier when tre 
you handle it through the air. But which hoist will suit your plant mix to within 
best? The Shepard Niles representative can give you this answer, | 3,300 Ib. per In 
based on a careful study of your plant's needs. Send for Bulletins | ing range from 
— ask to have a representative call. Manufacti 
Wilhelm R 





? 
i | k 
temperature rf | ] 


up to ] deg. IF. At the Nx 





th } %, 1 combination of nuts and 
ANNIVERSARY Lh | | | ' 
b, t . , } is either pre-mixed 
rh HOISTS 
=U Operated from Cab, Floor or 


1 . , ( ify | DC! 
SHEPARD NKLES Pulpit. Cap. 1 to 20 Tons ' ap IC] lop pe 


RANE & HOIST I 
sea coar feeding of nuts an 


{903.1933 





blended in the t 


} 


simultaneoush 


CHE PARD NILEG | Done in a Cylinder 
CRANE AND HOIST CORPORATION a 


1234-SCHUYLER AVENUE, MONTOUR FALLS, N.Y. 
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Inner liner coated with ‘‘Alathon’” stands quick-freezing 
without cracking—keeps moisture resistance 


Armour & Company faced several problems in pack 


aging pre-cut, pre weighed, quick-frozen meat cuts 
for institutions, These meats require Sturdy, moisture- 
resistant packaging calling for an inner liner that 
would not be weakened by the natural moisture ot 
the meat products, In ¢ ddition, the inner liner had to 
stay tough and flexible at extremely low temperatures 

.ceuld not crack or weaken along crease lines at 
qu ck-freezing temperatures as low as 60° F, below 
7OTO 


These problems were solved when the packager 
selected an inner liner of 40% wet-strength kraft with 
a nil coating of Du Pont “Alathon”™ polyethylene 


resin on the inside. ““Alathon” is an excellent moi 


ture barrier and is not affected by the natural juices in 
meat. And there is no problem of cracking at low 
temperatures with coatings of “Alathon,” since 
“Alathon™ stays tough and flexible over a wide 
range of temperatures—from tropic heat to 70° F, 
below zero. 

Perhaps “Alathon’’—with its unique combination 
of properties—can help you solve a packaging prob- 
lem. ““Alathon” 


resists most greases, acids and alkalies. Consider its 


iS tasteless, odorless, non-toxic 
advantages in multi-ply or single-ply bags, pouch 


bags, chipboard containers and trays, fiber drums 


and cartons, or corrugated boxes, 


WRITE FOR 


BETTER THINGS FOR BETTER LIVING a 
..» THROUGH CHEMISTRY i 


ENGINEERING, DECEMBER, 


tess 


FREE BOOKLET 


yt 


Check type of pa 
Single-ply bags ( P 
Chipb 


). Other (  ) 


properties & cartons ( } 


boxes ( 
Name 


Title_ 


F 
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0} 
agi 


vorm screw 

the nut-chocolate mix while mov 
it through the column 

rature of the mix is reduced 

cg. F. in the first zone 

I’. in the second. It 

hen heated to 88-92 deg. F. in the 

final zone. In this way, a 

tempered, seeded nut-choco 


1} pe 


ready for molding—and 
n chocolate for enrobing 
NIovemecnt of chocolate from t 
jacketed feed hopper through the tem 
pering lumn 3 ontrolled bi 


Nhe 


variable-speed worm-screw drive. Mor 
over, a control valve at the discharg 
end of the column regulates flow of 
tempered chocolate through jacketed 
pipes to depositor or enrober. 
~ Through the use of the variable 
peed drive, output from the unit can 
be readily adjusted to production-line 
needs, thereby eliminating over-tem 
ing (formation of excessively seeded 


the two 


mi kehe ses 


rick. And they 


of Oakire 


gh cleaning 
sin tood plants 


klet tells you more 





O INDUSTRia;y 
yizt Cig 
_otc!* AN, 


oa butter cn 
Ihe tempering unit is simple to 
operate. Steam and water valves are 
opened and the three zone control 
p k | k h dials are set, with the aid of a kev, to 
dC er C €ans smo e ouses | the desired temperatures. Also, tem 
2 perature of the chocolate 1c ving the 
4 times faster tempering column is indicated on a 
| fourth dial. 
iT ; ” Chocolate — is now re-circulated 
by mechanized method through the tempering unit until it 
ittains the correct temperature for de 
| positing or enrobing. Tempering takes 
bo 1 d tro ; i DI 
Baltimore plant reports saving 11% manhours— t cpio tesa coal aile 
also gets cleaner walls and uses less materials An annular type of thermocouple 
vithin each of the three tempering 
with widely-used Oakite method. yones continuously measures the tem- 
| perature of the stream of chocolate. 
Solenoid valves, actuated by mercury 
witches, control the amount of steam 
or water required in the jacketed cvlin 
der to bring the temperature to that 
pre-set on the dials 
Cold water is emploved for cooling 
the chocolate in the first two zones. 
And warm water, provided from a 
: built-in heater, is supplied to the third 
to consult Oakite z0n« 
Shutting down the machine is 
FOR FREE BOOKLET | simple. All that’s required is to run 
warm water through the jackets in the 
first two zones—and the chocolate is 
kept fluid overnight. Next morning, 
the instruments are re-set, and the 
chocolate is re-cycled until it is prop 
erly tempered. 
rise Clelciee Peadace: tne. This continuous unit is also of sani 
A Rector Street. New ue onstruction. Featured are stain 
6.N. ¥ cont. less steel parts for easy dismantling, 
cleaning, and then re-assembling. In 
cluded are a hopper agitator consist 
ing of a split shaft with coupling, a 
gate at the bottom of the hopper for 
cleaning purposes, sanitarv valves that 
eadily come apart, and an_easy-to- 
remove rifled worm screw. 
Find (Resume reading on page 60) 
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‘Rugged construction 

plus precision engineering 

... that’s the DAY com- 

bination that means extra 

years of trouble-free, eco- 

nomical operation. Plant 

after plant is finding this 

true. Whatever your spe- 

cial need, you'll find a 

DAY Heavy Duty Blender 

designed for you. Special DAY features on this 

Heavy Duty Blender have been developed to pro- 

vide top performance and extra-long equipment 
life span. The DAY dry 
color agitator is designed 
for heavy bodied powders. 
Other types of agitators 
are available to mect spe- 
cific requirements. DAY 
large outboard bearing 





construction gives maxi- 


eans longer life span 





mum shaft support, smooth operation. 

Exclusive stuffing box design prevent 

bearing damage from abrasive mate 

ials, and eliminates danger of product 

contamination by bearing lubricants. 

The DAY spiral ribbon agitator is de 

signed for paste, semi-paste, granular 

or liquid products. For complete infor- 

mation or service, call your nearest 

J. H. Day field engineer or write for Bulletin 354-A, 


FOUNDED 1887 


THE J. H. DAY COMPANY 


INCORFE RA 


1146 HARRISON AVENUE *® CINCINNATI 22, OHIO 





















Here’s the 


Answer to... 





CONTROL 


| 
Va 
a 
¥ 

i 

i 
j 


+} 
Al 
; 
; 


/ 
\ PROBLEMS 


i? 


Fi: quick, dependably accurate readings in 


quality control, in “on-the-spot” production 


line or field checks, or in research—choose 


from the complete Bausch & Lomb refractometer 
line, industry’s standard. 


Let us show you the B&L instrument that 
can most efficiently solve your specific prob- 


lem... save you time, money and materials. 


No obligation, of course. 


- fat) . e 
INTC A Wuilé for complete information and a 
Pi og! demonstration to Bausch & Lomb 
o TICAl ~ 
rca J Optical Co., 60324 St. Paul St, 


Rochester 2, N. Y. 
USCH & LOMB CENTENNIAL 


\e Bausch & Lomb REFRACTOMETERS 


} 
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Concentrated Milk Product of High Flavor oe ee »P. vi 
Produced by Hydrolyzing the Butterfat _A fresh sample of che 


luction of a new milk product 
hydrolyzed butterfat which 
1 high milk 


uch as milk 
a recently 


ot mparting 


products 
, 1 


ontaming 
60-65 | 
105 F. and 
here is to hold 
below 115 1 
38-40 F. and 
24-72 hr. for 


i id by 


larific 


ipproximatels 

ized. Obicet 
temperature 

then cooled to 
vith agitation, for 
lopment of fatty iction 
ipproximate 40. deg 
heated to 212-280 F. 


Icuum pan ope! 


scosa were 180 


if the latter 


+ 


sc Was an 
id into 4 portions, and 

o. 5 inoculated with P 

it 235-30 in lle for removal of 1A 


Milk may 


such 


viscosa, 
ited 


part of volatile fatty acids 
concentrated tor use as 


} ] lia ’ 
mcta H1genes, TESpPec 


; “ 
| e incubated at 50 1 
then be 


or for drving 
vhole milk powder 
Variations of the process ll for . eee aoa nuit amen’ 
| separation of milk followmg clan = ; 
inoculated 


to 0 


to product 


] 
LEE p A 
' 


fication. Cream then homogenized 
ind combined with skim to produce 
milk for processing as described above 


Also, heated milk may 


to any type vacuum producing 


be di harged 
Cquip 


ment and not concentrated 


FRUITS & VEGETABLES 





Lauric Acid in Butterfat 


Butter usually assumed to con 
tain lauric acid in its fat, but this 
fatty acid has not previously been iso 
lated Lauric acid was first isolated 
from hydrogenated butterfat in an 
exceeding the quantity that 
from the ]2-carbon 
components of the un 


mount 
could have come 
unsaturated 
hydrogenated product. 

Methyl esters of the original butter 
wert fractionated by distilla 
tion, and a fraction was obtained from 
which | of correct melting 


therefore 


lauric acid 
point, iodine value and X-ray diffrac- 
isolated. Lauric acid 
1 fe ¢ 
made up 3.56 mol percent of the 
butter fat used for its isolation, the 
estimation being based on saponifica 
numbers of the 


tion could be 


\ ili ind iodin¢ 
ter fraction 


i 


Ice Cream Bars 


Continuous production of ice cream 
coated 


ently 


that can be wi ipped O! 
the object of a re 
patented invention 

Unit 


eration 


With d itely 1S 


required for invention’s op 
includes: Suitable extrusion 
endless conveyor; freezing 
cutting means for hard 


nozzle 
tunnel, and 
ened ice cream 

In operation, semi-frozen ice Cream 
is extruded in continuous strips of de 
ired cr onto the 


sectional areas 


FOOD ENGINEERING, 
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Softening of Black Raspberries 


been 
| and 
we been found to 
ictivity. Six of these 

or pectolytic activity on 
pectin after growth 
extract as well as 


Molds of several have 


YICCHE 
| 


conveyor which moves it into freezing 
tunnel. As the strips of hardened ice 
tunnel they are 
from conveyor and pass under cutter, 
or onto a cutting table. Here, strips 
are converted to blocks of 
length which are then 
coating Or wrapping equipment 


+ raspbernes 
cream leave separated 


desired 
CONTIVE ved to 








ABSTRACTS 


Product 
{ Butterfat 


1 in Butterfat 


Cottage Cheese Quality 
Vs. Biacetyl Content 


mM bor P 
Quality 

Desirable aromatic flavor and physi 
cal appearance of cottage cheese are 
directly related to biacctyl content, 
and samples low in this component 
are flat and unpalatable 

[hese results were 
studies carricd out to determine 
relationship of biacetyl to aromat 
flavor, and (2) effect of certan 
teria on biacetyl content 

In initial experiments, 44 
cheese samples eraded for 
then analyzed for biacety]. Closs 
relations were noted betw 

high aroma being a 
high biacetvl content 

One fourth of the above sampl 
were held at 50 I. and analyzed fo 
biacetvl after 24 and 48 hr. Phy 
condition was noted at 24, 48, 96 ane 
108 hr. Samples showing 
of biacetyl remained normal physicalh | 
showing large losses becam es Reprodu Result 
it end of 96 hr. Bacterial 
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ENGINEERING 


Continuous Nut Roaster 


——— 
ee Ne 


\n apparatus for roasting nuts, par 
ticularly coffee, by a continuous proc 
md on a commercial scale 1s 
vered by a recently granted patent. 
\pparatus comprises an air-tight 
tube with three compartments — to 
which heat is applied in such manner 
that each is at lower temperature than 
the preceding one. 

\ ribbon-hke member extends from 
one end of the tube to the other, as 
do also a number of longitudinal strips 
or baffles. ‘Tube is heated by radiant 
gas burners extending in line length- 
wise. Numbers of burners under each 
zone are sufficient to provide tempera 
tures of 1,000, 800, and 600 deg. F., 
respectively. ‘Ihermocouples, located 
in mid-sections of each compartment, 
are connected with controls that regu- 
late air flow to burners. Pressure regu- 
lating valves supply gas in proportion 
to alr. 

Vapors evolved during roasting 
move to exit end of tube where they 
ire exhausted by a slow speed fan. 

In operation, coffee is fed continu- 
ously to high temperature end of tube 
where beans are picked up by the 
longitudinal strips, move upward, fall 
from strips to bottom of tube where 
they are picked up again. At the same 
time helical strip moves the beans for 
ward until they eventually reach dis 

harge end. Beans are heated by con 
tact with tube walls and strips, and 
by radiation as they fall through th¢ 
hot cases 

At ontlet end of tube, roasted beans 
fall into de-chafing box where chaff 
s removed by aspiration, then drop 
onto conveyor that moves them under 
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must you pay a premium price 
for 





with precise yet sensibly priced 
instruments like this Testor Electronic 
Level Indicator. TELSTOR measures 
continuously —with aecuracies to +2% 
the levels of liquids, viscous fluids 
powders or granular solids. Remote 
readings can be recorded at distances 


vreater than one mile. 











Simplification is the reason for Fielden’s eco 
nomical instrumentation. TELSTOR, for example 
has no moving parts—no floats to stick or leak 
no pneumatic or hydraulic piping. Circuitry 
is simplicity itself and only one vacuum tube 

TELSTOR Electr 


jicotorforA 
s Level Meoasur 


is employed. Measuring electrode and instru 


ment are easily installed 


| nless 


you really need instrumentation of extreme precision (which 
inevitably costs more) get the facts about Fielden. Simplified Fielden 
instrumentation assures all the accuracy you can use—at an extremely 


worthwhile saving in initial cost and maintenance 


SEND FOR NEW 
INSTRUMENT DATA TODAY. 


| 


INSTRUMENT DIVISION 


ROBERTSHAW-FULTON CONTROLS COMPANY 
2920 N. 4th St., Dept J, Philadelphia 33, Pa 


Send full details of Fielden simplified 
rextor Electronic Level 


Level Indi 


Electronic 


Testor Electronic 


cator Control TEKTOLOG 


Rex order 
Vame 
Title 
Company 


{ddress 


For more information, use coupon on page 157. 
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Lactic Acid Production 
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QUICK 
PRODUCT-FINDER 


Acid, ascorbic 
Glutamate 

Additives 

Air-conditioning equip. 


Peciulee Gils 


For food-plant employees and consultants only . . . 





Fans ‘ FOR MORE INFORMATION about equipment, supplies, and processes 
discussed in the editorial and advertising pages of this issue of Food 
Engineering .. . mail this coupon 


Batteries, storage 


Simply circle page numbers of 
items which interest you. More 
information will come to you 
direct from suppliers. 


Canning system 
Carriers, bottle 
Cartoners, can 
Casters 
Cellophane 
Centrifugals 
Chains 
Lubrication 


<jew= HERE'S A HANDY INDEX 


to equipment, supplies, 
and processes discussed 
in this issue 


Chlorinators 
GRR cccccsscescctecs . 88 
Cleaning equipment 

Bottle washer 


Tear on dotted line 





TEAR OUT, put in envelope, mail to 


Reader Service Department 
FOOD ENGINEERING 
330 West 42nd Street 


Cleaning mtls. 
Anti-odor 
Detergents 


Compressors 
Containers 
B. 


Folders, bacon 
Laminated 
Leak-proof 


Calculators 
Chromatographer 
Computers 
Console . 
Controllers 
Counters 
Flectro-air 
Electronic ..... 
Gages 

Level indicator 
Meters... .73, 7 


Microscope 
Miniatures 


Pressure 
Recorders . 


Refractometer ...... 


Relays 


7 


Scales....147, 180, 185, 


Spectrophotometers ... 


Systems 
Temperature. .54 


Can 
Elevator-type 
Oscillating 
Polyplane 


Screw-type 
Cooker-covler 
Corn products 


CONTINUED ON 
OTHER SIDE 


. 


156 
, 75, 76, 7 
113, 162, 21 


7 
5 
7 


Tear on dotted line 





New York 36, N. Y. 


Please send me additional information on items indicated below. 


(FILL IN COMPLETELY. PLEASE PRINT OR TYPE) 


Name 
Company 


Street 


City, State 


CIRCLE PAGE NUMBERS BELOW 


2 Valves 

4 All items shown 
4a Motors 

4b Motor controls 
4c V-belts 

4d Pumps 

6 Tanks cars 

8 Trucks 


10 Cork 
12 Steam trap 


14-15a Filler 
15b Cooker-cooler 
15c Pea, bean filler 
17 Drive Cat. 2274 
18-19 Gas 
20 Freon 


21 = Mix-muller 
22 = All items shown 


22a Sweetose 


22b Monosodium gluta. 


22¢ Corn syrups 
22d Lecithin 
23 Chlorinator 
24-25 Fillers 
26 Cartons 
27 «All items shown 
27a Kettles 
27b Mixers 
27c Pulp tanks 
27d Storage tanks 
28 Convyr. belting 
29 Valves 
30 Alloy tubes 
31 Propylene glycol 
34 Accent 
35-36 Motors 
37 Cold-storage doors 
38-39 All items shown 
38a Bottle packers 
38b Can packers 
38c Rinsers 
38d Labelers 


38e Gluers, sealers 
38f Six-can cartoners 
38g De-, Palletizers 
40 Corn products 
41 Chain Bk. 2457 
42 Marinite 
43 Speedrangers 
44-45 Ali items shown 
44a Canning systems 
44b Retort loader 
45a Filer 
45b Can convyr. 
45¢ Bul. F-1253 
46a Vitamins 
Ascorbic acid 
Drums 
Packaging units 
Convyr. Bk. 2289 
Centrifugal fan 
Fan Bul. 3533-C 
Stainless steel 
Ascorbic acid 
All items shown 
53a Fittings 
53b Valves 
53c Pumps 
53d Tubing 
54-55 Temp. Bul. 6401 
56 V-belts 
57 Flavors 
58 Heat exchangers 
73A Control systems 
73B Flow meter 
73C in-stream unit 
73D Digital computer 
74A Panel 
74B Contr. miniatures 
74C Electro-Air contr. 
74D Valve control 
74E Compact meters 
74F Transmitter, contr. 


74G pH control 

75A Meter 

75B Batch controls 
75C Temp. indicator 
75D Pump 

75E Meter 

75F Rotameter 

76A Gage 

76B Oxygen recorder 
76C Spectrophotometer 
76D Stream analyzer 
76E Transmitter 
76F Turbidimeter 
76G pH amplifier 
77A Counter 

77B Computer 

77C Elec. recorder 
77D Master panel 
77E Microscope 

77F Chromatographer 
77G Relay 

77H Thermo-anemometer 
87A Centrifugals 
87B Tub 

87C Compressors 
87D Trucks 

SSA Filler 

S8B Hop strainer 
88C Pallet loader 
82D Washer 

&8E Bottle grippers 
&SF Uncaser 

886 Pads 

SEH Valve 

881 Ultrasonics 

88J Clarifier 

88K Filter mats 
SSL Yeast washer 
89A Pasteurizer 


LISTINGS CONTINUED ON OTHER SIDE 


89B Vibr. screen 
89C Six-can inserter 
89D Grain system 
89E Divomatic unit 
S9F Ultra-photomete 
896 Line equalizer 
89H Ant!-corrosion 
891 Bottle washer 
89J Filter 
99A Tri-Clad 55 
99B Timer 
100A Tanks 
100B Lab. mixer 
101A Divamatic 
101B Bread depanner 
102 Packaging equip. 
103A Roller convyr, 
1038 Case washer 
103C Purifier 
104a Granulated sugar 
104b Liquid sugar 
105A Lift forks 
105B Arith. recorder 
106 Magnet Cat. C-5000-8 
107A Speed reducers 
1078 Fork trucks 
108 Vent Bul. 275-4 
109A Arc welders 
109B Airtube system 
109€ Conveyor 
110 Convyr. Bul. 529 
111A Sump pump 
111B Water conditioner 
111C Steam unit 
112 Aluminum jacketing 
113A Meter system 
113B Feeder 
113C By-ran 
114 Vanilla 





to equipment, supplies and processes in this issue (See other side) 


Wrappers 
Packers, bottles 


Grain system ........+++++-89 217 
Grippers, bottle = ges 213 
Heat exchangers .. 216 
Heat-trans. cquip Markers 128 
Deodorizers ............+.-216 Fillers , Platecoils see eeae Metals 
De-palletizers pe Film, edue 5 eheae wee Hoists .. stad BE sciciovawsieweenee 197 
Depanner, bread ........ Filters Air .....- vores B16 Stainless steel. ..51, 132, 200 Parchment, veg. ..........- 
Dessicants Mats : Javucectareseun Electric .....+..+++4- ‘ Steel .... 197 TREES snnens ti esiene 89 
Diesels ....... dese Screens, vibr. Hose stations .............206 Meters Pipe & Tubing 
Dope, pipe 
> Inserts, cooling 
Drives Flavor.... 
Concentrates ... Insulation mtls. 
Maple 5 Aluminum .. Mix-mullers 
Oil, lemon ‘ Cork , scon Monosodium glutamate... . 
Vanilla , 184 Glass, spun .. . Oo, ate 209, 212, 
Motors. .4, 35, 43, 99, 
Controls 
Starters 


Fabricators ..... ..191 
Couplings Feeders ..... 113 
Cyclonez, liquid . Feeder scale conesnee 
Dehydrators . véause Filers 


Corrosion, anti.- 


Mixers. .27, 
Laboratory 
Mixing, water 


Fittings inserter, six-can ... 
Dope 

Piston packings 

Platform, loading .......... 190 

Polyethylene 


Vari-speed. . 
Worm gear 
Drums, handlers 

Dryers, spray Bags, li 

, ags, liners 
Presses, tabletting ..... yyy 
Processor, hollow-serew ..... 228 


Dumpers .. Forks, lift ... 


Ejectors, steam-jet ........% Gages, level Labelers 


Emulsifiers 
Enrichment, margarine 
Equalizer, line 
Equip., gen’! 

Evactors Suite 
Evaluator, package 


CIRCLE PAGE 


115A Leak-proof box 
115B Pipe dope 


115C Colloids 
115D Cleaner 


117 All items shown 
117a Cat. DH-50 
117b Cat. B-75 
117c Cat. B-102 
117d Cat. B-103 
117e Cat. B-104 
117f Cat. B-105 
1179 Cat. B-107 

Bearings 

Valve Circ. 14477 
Vari-speed contr. 
Marker Bul. 304 
Stainless steel 
Wrapping mach. 
Boilers 

Flavors 

Motor Cat. 1277 
Wire belting 
Polyethylene 
Refrig. equin. 
Lubricants 
Cello. wrap. 
Bacon folder 
Paper 

(ad) Separator 
Bottle carrier 
Boxes 

Jaguar 

Poly. bag 
Laminated seal 
Chipbd. carton 
(ad) Scale 213 
Visqueen C 
Hoists 

Alathon 
Cleaning bkit. 
Mixer Bul. 354-A 
Refractometer 
Casters, wheels 
Vitamins 

Food colors 
Level indicators 
Recorder 
Tubing 

Gas generator 


Meter Bul. 566-MF 


Durethene 

Floor Bul. 3-2 

Maple flavor 
166 ~‘V-belts 


Gas 

Gate house 

Generators 
Inert gas .. 
Steam ... 


Labels 
Ladders, alum 
Leavening agen 


Oil, lemon 


Ovens 


t : Overwraps. . .139, 


Lining, tank ..ccesnecesvecd 


Loader, pallet .. 


Retort 


LISTINGS CONTINUED FROM OTHER SIDE 


Wrappers 

Coil Bul. P81 
Trucks 

Scrubs 
Squeegees 
Vanitrope 
Mixers 
Conveyors 

Veg. parchment 
Steel belting 
Foamglas 
Filters 
Aluminum paint 
Elev. convyr. 
Pressure Cat. XG-D 
Scales 

Pump Bul. 4700 
Vanilla 

Diesels 

Cats. 1521, 1525 
Scale Cat. 2001 
Tefion 

Sorbitol 

Tubing 

Refrig. Bul. 105 
Belt Cat. 4 
Loading platform 
Catalog 490 
Starches 
Thickening agents 
Evactors 

Lemon oil 

Steel 

Trap Bul, 853 
Steel belting 
Detergents 
Packaging unit 
Enduro 

Temp. indicators 
Valves 
Conveyors 

Plate freezers 
Labeler 

HVP 

Hose stations 
Mixing units 
Emulsifier 

Spray dryers 
Steam traps 
Bags, liners 
MSG 

Flavors 
Steam-jet ejectors 


212a Pipe insulation 


212b MSG 

212c Bin-level indicator 

213a (ad) Tomato pulper 

213b (ad) MSG 

213A Manual 952 

213B Coupling Cat. 501 

213C Cyclone Bul. 2502 

213D Valve Bul. LB-1 

213E Mixer Bul. FS-238 

213F Insert Bul, 531 

213G Gage Bul. 200 

213H Burner Bul. 703-A 

2131 Cats. 63, 80-1, 91 

213J Fillers 

213K Gate valves 

213L Boiler Bul. 7D 

213M Worm gearing 

213N Mixers 

2130 Sprocket Cat. B55-53 

213P Press Cat. 801 

214 (ad) Plate Cat. AE 

214A Buls. C-1100-B42B, 
B48, B43B 

214B Synthetic rubber 

214C Exhaust purifier 

214D Bul. 14B-641-0B 

214E Storage batteries 

214F Pamphiet EU-106-12 

214G Trap Bul. 239 

214H Bulletin 51-70 

2141 Buls. 50404, 52408, 
51405 

214J Fittings 

214K Burner Bul. A-604 

214L Vibrator Cat. 109 

214M Form 236925 

214N Temp. Bul. 467 

2140 Data Sheet 9.6-7 

214P Bul. GEC 535C 

2140 Electronic hdbk. 

215a (ad) Antioxidants 

215b (ad) Natural spices 

215A Publ. 52-1017-37 

215B Scale Bul. 207 

215€ Electric ovens 

215D Photo Bk. 295-18 


NUMBERS HERE, FILL IN OTHER SIDE, AND MAIL 


215E Meter Bul. 17 

215F Stirrer 

215G Bulletin B226 

215H Folder ND46-33A(2) 

2151 Recorder 

215J Scale Bul. 53D 

215K pH Bul. 55 

215L Additives 

215M Beverage labels 

215N Floor Bul. 230-25G 

2150 Gate house 

215P Glutamate acid 

215Q Silicone products 

215R Pipe insulation 

2155S Lining Bul. 700 

216a (ad) Buls. 111, 111A, 
111WJ 

216b (ad) MSG 

216A Tool Cat. 537 

216B Ladders 

216C Chain lube. 

216D Deodorizer 

216E Dessicant 

216F Dziry cleaner 

2166 Bul. TC-27-5-49-100M 

216H Head Bul. 732-Y 

2161 Bks. 2478, 2444 

216J Trolley Cat. 453 

216K Hoist Bul. 182 

216L Truck Bul. 1535A 

216M Drum handler 

216N Hoist Bul. BH49144 

2160 Conveyor Bul. 55 

216P Cushion tires 

216Q Form 553B25 

216R Bkit. 9313 

216S Refrig. Bul. KT-43 

217a (ad) HVP 

217hb (ad) Corn products 

217c (ad) Generators 

217A Grease Bul. 6-52 

2178 Film Bul. 153-10000 

217C Starch bkit. 

217D Package evaulator 

217E Lab. Vol. 23, No. 1 

217F Water softening 

218 Bronze valve 

225 Contr. Cat. 164 

226 Compressors 

227 ~=Boxes 

228 Hollow-screw processor 


Coupon expires March 10, 1954 


Don't forget . . . fill in name and address on other side 
December 1953 


149, 163, 
Package handling 
Packaging equip... . 
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143, 
173, 2 


, 102, 199 


Propylene glycol 


Proteins, veg. ........ 205, 

Pulper, tomato 

ee 4, 53, 75, 181, 
Sump 

Purifier 


Recorder, arith. 
Reducers, speed 


| Pe er 
Refrigeration equip, ........ 140 


Compressors 


Doors, cold-storage 
Low-temp. cooling 
Platecoils . 

204, 


SIME cick esecasnccesees 216 


Rubber, synthetic 
Sealers 


Separators 
Gravity 


Magnetic 


Spices, natural 
Sprockets, chain 
Starches 


Steam traps. .12, 
Stirrer 
Strainers 


Pairt, alum. 
Syrup, corn 
Tank cars 
Tanks, aluminum 

Linings 


PEER bccn bok ewevehens 27 


Thickening agents 
Tires, cushion 
Tools, power 
Transformers 
Trolleys 


Trucks 
Attachments 


Commercial. ....... 8, 87, 169 


Forks, lift 
Hand 


Refrigerating 

Straddle 
Ultrasonics 
Uncasers 
Valves.... 


Vents, air 
Vibrators 
Vitamins 


Washer, yeast 

Water conditioner 

Water softening 

Welders, arc ..... ateup euler 





FOOD MACHINERY MAKERS 


EVALUATE—AND APPRECIATE— 
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of BaW Stainless Tubing 


When selecting sanitary tubing for forming 
into any part or procuct, the fabricator should 
be certain that the tubing has the optimum com- 
bination of formability and structural strength 
required by the product. . . should also consider 
the ease with which it can be formed with his 
available equipment. 

Whether you specialize in forming, or fabri- 
cate formed specialties only occasionally, BAW 
stainless steel tubing can be supplied to meet 
the specific requirements of practically any end 


THE BABCOCK & WILCOX COMPANY 
TUBULAR PRODUCTS DIVISION 


Beaver Falls, Po.—Seamless Tubing; Welded Stainless Stee! Tubing 


Alliance, Ohio—Welded Carbon Stee! Tubing 


use. B&W Stainless Steel Tubing is available 
in the broadest range of analyses, sizes, finishes 
and properties, to simplify and reduce your 
forming operations consistent with product 
requirements. 


Mr. Tubes — your nearby B&W Tube Repre- 
sentative — is always available when you need 
help in matching tubing types to your facilities 
and job requirements. Get the benefit of his long, 
close association with applications of every type, 
to keep your production up and costs down. 


For more information, use coupon on page 157 
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Here’ s a One-Man Bulk Materials 


in the Dempster-Dumpster 
System of bulk materials hand- 
ling only one man, the driver ot 
the truck-mounted Dempster- 
Dumpster, is required for opera- 
tion. The Dempster-Dumpster 
serves scores of detachable Demp- 
ster-Dumpster Containers. Con- 
tainer capacities range up to 4 
times that of conventional dump 
truck bodies and each container 


= Up teH yf, TL. 
S¥g§ TE M 


is designed to suit the materials 
to be handled—be they solids, 
liquids or dust hot or cold 

. bulky, light or heavy. You 
simply place these containers at 
convenient materials accumula- 
tion points inside or outside 
buildings. When loaded each 
container is picked up, hauled 
and emptied (as shown above) or 
load set down intact. Entire op: 


LLYSLE 


Handling System for Your Plant... 


eration is handled by hydraulic 
controls in cab. 


Containers shown below are 
just a few of the many available 
or that can be built to meet your 
needs. They enable you to han- 
dle, at tremendous savings, ma- 
terials of many descriptions— 
trash and waste materials, raw 
materials, finished products, etc. 

with only one truck and only 
one man, the driver. 


Without question, the Demp- 
ster-Dumpster System is the most 
economical and most efficient 
method of plant materials han- 
dling by truck ever devised! 


Write to us for complete infor- 
mation. Manufactured exclusive- 
ly by Dempster Brothers, Inc. 


Dempster-Dumpster Handle 


DEMPSTER BROTHERS, 7123 Shea Bldg., Knoxville 17, Tennessee 


160 FOOD ENGINEERING, DECEMBER, 1953 





Ital 


ical amount of 


een Petroleum 
Soke, tuoda be ee iat | safe and hoe 


a good wav of 
taining n-butyl lactate. A reverse aldol 


ee, 
condensation seems the most likely | 
mechanism for lactic acid formation SNUG... 
by alkaline sugar reactions 
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MEAT & POULTRY 


Bacterial Populations 
In Canned Beef 


1 


What is the bacteriological status 
of beef from the time the dismem 
bered carcass leaves the plant 
the meat is canned and process 

Some direct answers to this ques 


tion are found in a series of experi 





ments determining total aerobic and 
anaerobic loads, and numbers 
aerobic and anaerobic spores in fre 
canned, and heat-processed beef 
Populations were sampled at th 
time cuts were received from the 
plant, after they had been handled and 
the meat placed in cans, and follow 
ing various time-temperature processes. processing of petroleum, paint and 
Bacteria growing aerobically on the varnish and like products where volatile 
surface of fresh packaged beef often fumes -are present used to be a dangerous 
reached levels of 10’ organisms per sq job, Today, this danger has been minimized 
cm., but usually ranged from 10*-10 through the use of the inert gas blanket that 
per sq. cm., or 10°-10" per g. In raw holds oxygen away from the fumes, prevent- 
canned beef usual load was between ing the combustible mixture that made this 


10° and 10° per g. Counts from out work hazardous. 


portions of the can  ordinarils — Modern gas generation 
larger than samplings from core 1" fax Xs ;, equipment has made it pos- 
sections. In all ses, numbers ( ee eee sible for even the small 
teria growing aerobically were larg : processing plants to obtain 
than of those growing anacrobically |S this inert blanket protection 
Ratio of acrobes to anacrobes was a\>. at unbelievably low cost. If 
bout 6:1. . ; r you are buying gas, or 
\ group of bacteria : manufacturing it by old ob. 
sified as aerobic spores survive , aa ‘ solete methods, it will pay 
20. min. heating period at 80 C, \ , you to drop a card to Gas 
may play an important role in th 1 Atmospheres, Inc., today. 
spoilage of canned meats. Putrefac- | 





tive anaerobic spore loads were uni 
formly less than | per g. Nevertheless 
heat adequate for the destruction of 
these spores was insufficient to elimi 


nate all spoilage forms 


_ ais bison, kia Bae TORSO en equipment for producing industrial gases 
eria in Canned Beef,” by J. C. Ayres and jas required 20011 WEST LAKE ROAD CLEVELAND 16, OHIO 


a ee ee A LEE WILSON ENTERPRISE 
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Poultry Defeathering Unit 


ith patentee 
makes Use 
nil pecially cc 
propelled iwainst 
ispended In a 
part ot 
CONVEY OI 
ed holders 
ispended by the 
part. Holders 
on CVO! 1 | 
tute as they. travel 
\] parts of the fowl 
mid pe Het 
r to imsure Com- 
onveyor rail 1s 
| downward through 
rat all parts of the 
ill be unied through — the 
stream. Finally, toward the bottom otf 
the incline the fowl comes to rest on a 
shelf where it is rotated on its back in 
order to facilitate defeathering in dith 
; ult, inaccessible regions. 
Hitting formulas “on the nose” time after siacl Gael ck Mas scale Tomb 
time is automatic with these new Neptune bombarded with a stream of water and 
Auto-Stop liquid meters. With an Auto-Stop pellet Ihe pellets strike igainst a 
creened wall which allows the feathers 


on every liquid line feeding into the batch to pass but returns th pellets to the 


e 
Automatic or blending, the operator simply pushes but- propelling means. Satisfactory results 


i 
tons to set the number of gallons or pounds have been obtained with pellets of a 
hardne f 35 durometer propelled 


Form ula a pclae atin be Ramke wae 
é DY inl IN PCu aN g \ ( 1} 
valve and the meter does the rest, shutting Gelarite. Ak chant ARO TE. sien ance. 

‘ 4 


off at the exact quantity. Ihe fowl is thoroughly dcteathered 


Control Neptune meters pay for themselves by nd nape ate subsequent dressing 
prior O Sadie OF STOTALZC 


eliminating spoilage, spillage, over-filling 
Dis 
WITH and the unsanitary muss and fuss of gauge \ 


sticks, pails or batch tanks. They stop waste 


NEPTUNE of valuable ingredients and prevent over- 
dilution with water that must later be re- = 
moved. Their accurate figures take the CONTROL METHODS 
METERS guesswork out of inventory control too. The Detection of Quaternaries 


4 Neptune Auto-Stop is only one of many 

1 Quaternary ammonium compounds 
ire non-toxic disinfectants ctfective at 
a hundred different industrial liquids. Why oncentrations of 100 ppm. or less 


be lughly inhibitory to 


Neptune meters available for handling over 


} ] . 
not ask for a complete plant survey at no viich can 
: many organisms at 10-20 ppm 
obligation? : "er. ais 

lor disinfection of beer glasses 200 

1} | : 
ppm. alkvl-dimethyl-benzvl ammon 
> | 
Send for new Neptune win chloride with a 1l-min. contact 


Liquid Meter Bulletin 566-MF has been recommended Action 1s 
increased with = rising pli up to thc 

neut pomt, and higher tempera 
NEPTUNE METER COMPANY tures Effective concentration oes 


Gram-negative bacteria) must — b 


50 West 50th Street, New York 20,N.Y. [ojo ci thin for Gram-positive 


i 

Branch Offices and Telephone Numbers Salmonella species can be distin 
guished from Escherichia coli by usc 
of 1 ml. of 1:1000 solution of cetyl 
trimethyl] ammonium bromide in a 


Cc 


ATLANTA Lamar 5016 N.KANSAS CITY Norcloy 3345 

BOSTON Hancock 6-9123 LOS ANGELES....Michigan 5112 

CHICAGO .. Sacramento 2-4014 LOUISVILLE Jackson 2293 | 

DALLAS Riverside 4904 PHILADELPHIA. Locust 4.3170 petri dish of 

DENVER Main 3221 PORTLAND Broadway 0100 =| incdium—Salmonclla produces white 
SAN FRANCISCO Garfield 1-8144 | colonies, coliacrogene Ho 

IN CANADA: TORONTO, ONTARIO Lindhurst 5495 | Onies. 





brom-cresol purple 
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_ RUNS TRUE TO GAUGE 
| WHEREVER YOU MIKE IT! 


Your production can really roll if you're using 
DURETHENE  Polyethylene—because DURETHENE 
Film is all “on specs” or it isn’t shipped! 

Because we know what slow-ups and shut-downs do 
to packaging costs when Film quality is shaky and 
unpredictable from roll to roll and run to run, we 
just won't compromise the iron-clad production control 
rules and the rigidly critical supervision and inspection 
which govern the making of every foot of DURE- 
THENE product. And miles of both flat and tubular 
Film in all gauges and widths, pour out of our two 
modern plants every day. 

Take out insurance for trouble-free, profitable pack- 
aging from now on—on your next order, tell your 
converter, “DURETHENE, please!” And remember 
that while your converter is our customer, his customer 


the package user—is our constant and sincere con- 
cern, too, Call us in any time to help develop the many 
new sales-boosting packaging assignments you can 


TWO PROFITABLE USES FOR DURETHENE FILM 


Heavy, costly-to-ship metal DURETHENE FILM) liners 
containers are being — effi for creped kraft bags are 
ciently replaced by standard protecting well-known prod 


profitably give to DURETHENE Polyethylene Film, 
now that supplies are so much freer and prices have fibre cartons with sift-proof, ucts against moisture gain 
; chemically inert DURI or loss, contamination, sift 
been brought down so sharply. THENE Film liners rath : 
We're right at the end of your phone! 


DURETHENE Polyethylene Film is widely used by major packagers everywhere for 

consumer-packaging such products as PRODUCE x POULTRY 4 FROZEN FOODS 

POPCORN ye CANDY ye SOAP ye CHEMICALS ye TEXTILES x COSMETICS 
LEATHER GOODS ye SPECIALTIES ye HARDWARE 


CORPORATION 


1859 SOUTH 55TH AVENUE, CHICAGO 50, ILLINOIS * OLYMPIC 2-1600 
WEST COAST FACTORY: 5600 W. ARBOR VITAE ST., LOS ANGELES 45, CALIF. * OREGON 8-4969 


Manufacturers of Polyethylene Film 
for Converters 


Sales Offices in 
Principal Cities 





Beauly aN 
G3 
THAT GOES BELOW THE SURFACE 


STEP ON TI .. let the most 
destructive food plant corrosives come in contact with your ATLAS 


FURNANE® FOOD PLANT FLOOR, 


original attractive appearance ... without constant repointing ... 


. give it normal rough plant handling . 


Years later it will retain its 
with- 


out costly maintenance. 


ATLAS has solved the problem of combining both appearance and 
real service ina single floor. Solved the problem of getting flush and 
solid joints. Solved the problem of providing a floor with complete re 
sistance to all food plant products and residues... with substantias 
physical strength. 

ATL As | RN ANE I OD PLANT FLA ORS are a combined devel- 
opment ... of materials, constructions and installation methods. They 
can be installed with assurance... a permanent investment that pays 


continuous returns in low maintenance costs. 
Why continue to pour money into questionable floor construction’ 


FURNANE 


Write for complete information today. 


New Booklet Available. Send for Bulletin 3-2. 


ATLAS MINERAL PRODUCTS COMPANY 
MERTZTOWN, PENNSYLVANIA 
Houston 1, Texas = 


«the realistic solution 
te foed Howr protection 


»F URNANE. 


Sm he 
ae raaee TRS 


Le ape 
Sa 
waste 
Ge ® 
PTA) 
F 


“eae 


® VU. S. Pot. Office 553217 


food floor protection. 


FOOD 
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Hypotheses that quaternaries are 
effective disinfectants because they 
ire choline antagonists, or because 
they are surface-active, are less tenable 
than that their positive charges form 
a film on the exterior of microorgan- 
isms and thus prevent absorption of 
nutricnts through cell wall. 

Use of quaternaries as disinfectants 
is permitted in all countries, but de 
spite their non-toxicity they are not 
permitted as food preservatives. Since 
they are proteim pre ipitants they are 
not suited to uses in beer, where 
10 ppm. of above mentioned pro 
duces a definite turbidity. 

lor detection of quaternarics, de 
termination of halogen by Mohr’s 
method, titration with lauryl sulfate, 
or precipitation by an excess of stand- 
ard potassium ferricyanide followed by 
titration of the excess have been used. 
With brom-phenol blue quaternaries 
form a colored precipitate which is 
soluble in benzene, and can be de 
termined colorimetrically. A good 
qualitative estimation can be made by 
haking suspected material with 
kaolin which absorbs the quaternary. 
A solution of eosin colors such kaolin 
a distinct rose color but leaves kaolin 
without absorbed quaternary a pure 
vhite. As little as 5 ppm. in beer can 
be detected by this method 

res ree 


s and Their Detection ir 
t, (in Flemish) Fermentat:o 


BAKING 


Retail Prepared Cake Mixes 
improved With Emulsifiers 


Addition of monoglycerides and poly 
emulsifiers to dry mix formulations for 
home use increases volume and im 
proves other factors of cake quality. 
And combinations of the two emulsi 
fiers give results unattainable with 
either alone. 

Cakes were made from prepared 
white cake mix using two hydrogen- 
ated vegetable oils shortenings, one 
with 5% mono- and diglycerides, the 
other with no emulsifier. ‘Two types 
of emulsifiers were also added to some 
batches. They were monoglycerides, 
ind mixtures of polyoxyethylene sorbi 
tan monostearates (polys). 

Baking tests revealed that: Regula 
shortening gave poor volume; emulsi 
fied shortening improved volume; 
regular plus poly gave better volume, 
ind emulsified plus poly gave much 
better volume. 

Further tests, made to determine 
optimum amounts of emulsifiers to 
use, showed no increased volume due 
to addition of more than 4% mono 
glycerides, based on weight of shorten 
ing. Eating and handling qualities 
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For real ‘‘True-To-The-Tree’’ Goodness! 


In many food plants ALVA imitation maple 
has been the standard for over thirty 
years as flavoring for candies, syrups, 


baked goods, extracts, ice cream, etc. 


Wherever the best real North Woods flavor 
is wanted, try ALVA imitation maple. We 
think it will be your standard too, year 


ofter year. 


Samples and recommendations for your 


particular product at your request. 
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Industrial 
if Rubber Products 





ermoid multi<V belts 
hed for non-slip performance 


When you use Thermoid Pre-stretched They’re built to take it—specially de- 

Multi-V Belts, you can be sure ef maxi- signed to resist internal friction and heat. 

mum power transmission, economical non- sisi eae 

. : - Your Thermoid Distributor can help you 

slip performance and extra long belt life. ; see : 
with power transmission problems, 

Thermoid Multi-V Belts withstand mois- whether you use Multi-V, F.H.P. or Flat 


ture, abrasion and repeated shock loads. Transmission Belts. 


It pays to specify Thermoid. 












































FE Sonvee & Elevator Belting * Transmission Belting | Rubber Sheet Packings * Molded Products 
F.H.P. & Multiple V-Belts » Wrapped & Molded Hose Industrial Brake Linings and Friction Materials 


Nephi, Utah 
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Food Engineering Reports 


LATEST TECHNICAL NEWS 


In Keeping Up With Field page 195 


with 


ximatcly 


} 
NOowevcryr, 
WyT) 
rtening contaming 
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MISCELLANEOUS 


New Beer Color Measurement 
Gives Reproducible Results 


We've cut packaging costs to the bone 
with the Automatic CAMPBELL wrapper 


uses 1 
insta ! 


Whazes. 100 to 300 wumul pew minude ! 


CANDIES AND CONFECTIONS 
FOODS AND BAKERY PRODUCTS 
PREPACKAGED TABLE MEATS, 
BACON, CHOPS, PATTIES, ETC 
ICE CREAM BARS, NOVELTIES 
CITRUS FRUITS, VEGETABLES, 
CHEESE, DAIRY PRODUCTS 
HARDWARE, MACHINE PARTS 


PAPER TISSUES, NAPKINS, TOWELS, 
AND CLOTH SPECIALTIES 


WOOD AND PLASTIC SPECIALTIES 


BANDAGES, SOAPS, DRUGS, FILM 
- AND 101 VARIED PRODUCTS 
OF REGULAR 
AND IRREGULAR 
SHAPE AND 


Beer color long been deter 


mined 1 by the 
iM vhich he he CTage 
vith diluted iodine 


related 


] 
ve solutions to 


iodine scale, 
1S compared 
olutions, or by 


Brand ile which 
the 


Faster, high speed production — Less labor 
and material costs are yours with the 
automatic continuous feed Campbell Wrapper. 
Soft, hard, solid or fragile, your products 

are “float” wrapped at speeds of 100 to 300 
single or muluple packed units per minute 

— without crush or damage! Users report 

up to 50% savings in material costs, as 

trays or stiffeners need only be used when 
desired. And, in many cases one person can 
both operate and tend several machines at 

one time. 


OVE 


CONE 
of the forme! 

f 1odine not a 
ially for 
uffer also 


hgures 


solutions 1s 
coo 
d iKer ON 


the fact 


Obtaimed bi 


match for beer, espe 
Both scales 
that the 
their use ar 
vith beer dilution 


from color 


not linear 
Phe Lovibond s , long used in 
the | | America 
is too velloy r darker and 
in America is now defined 
its optical density at 430 
Tristimulus colo 


and Machine flexibility permits size 
change-over with a minimum of down-time. 
Your selling costs decrease too, because the 

uniformly neat, attractive packages from the 


Campbell Wrapper, actually sell themselves! 





beers, 
»\ WwW 

rimetry methods of 
been used 


Netherlands 


mcasurcments have 
] 
Denmark and in the 


eet around the use of color 





tand 
requyare photo lec 


they 


instruments, the 


Dut since 


color glasses de 


CONSISTENCY 


Check these important features 


® Automatic high speed rotary motion 
@ “Float’’ wraps products of all shapes 


Bishop in 1950 makes a sim ®@ Uses wrap materials of all types 


id ipted to use in ® Positive heat, glue or crimp sealing 





1 | 1 | ® Wraps without trays or stiffeners 
becn idopted \ ; 
® Simplified, one person 


operation 


Convention 
B.C.-scale. It 


® Multiple size change- 
Lovil l, and i y 
OViIpond, 111¢ 1S overs 
ind diam 
cuvette In 


YOUTCE 








FOR THE ARMED SERVICES 
We are contributing to the na 


| 1SS¢ tion's defense 
Se YES 


vill take cuvettes 


f color program by pro 
large part of our in 


creased production 


viding a 
facilities for 
building precision armaments 
Civilian filled on a 
reasonable time basis only 


orders ore 
from on 
reported in 
with un 
uvett 
] 

wich 
trument le 
In thi 


WuIMe4ni 


Lith 
producible 


NEW! 


Free booklet 
showing 
machine 

versatility 
Write for 

your copy 
today 


HUDSON -SHARP MACHINE CO. © GREEN BAY, WIS, 


Lovibond 

Monutacturers of Aniline ond Gravure Presses, Folders, interfoiders, 

laminotors, Woxers, Embossers, Siitters, Sheeters, Roll Winders, Pack 
oging Machines, Crepers and Tissue Converting Units. 


New York Office: 55 W. 42nd $1. 


FOOD ENGINEERING, DECEMBER, 1953 


For more information, use coupon on page 157 





does Package Efficiency 


siz, \ Continued from page 66 
= 
“+ 


1 iti 6 7 
cOll-! iS . . issure adherence of established set- 


‘ tings and adjustments and to check 

ant! ( > (w 
have your ; jj accumulated wear on parts (worn to 
. { 5 the point where top efficiency is likely 
) J to be impaired). ‘Too, findings should 
be reported to management for follow- 


Ip 


processing 


tank production <M fz | What They Accomplish 


Once set up, these standards can 


off its feed ? s. ce 7 vader cae ee = 
—~ * a ¢ climinate periodic shutdown of ma- 
chines for overhaul (repairs are done 
piecemeal on parts effected). Also, 
morale of packaging crews increases 
nd scrap losses from spillage and 
damaged goods can be significantly re- 
duced. Moreover, the time it takes 
to train new crews can be greatly re- 
duced And size-change-overs can 
frequently be made with no loss in 
When the appetite for work 4 Caceey 
: What’s more, these standards can 
of your heating and cooling processes be readily revised to suit changes in 
diminishes, the trouble may well be coil-itis. For, packages, product, or improved tech- 
downtime due to pipe failures and limitations can niques in their application. 


/ 


seriously delay your production flow. Switch to Platecoils, the 
new tonic for production, as revolutionary as the new 


How They Are Made and Used 


W yh "dO I; coll: ‘ » DOU , ‘ space ‘% ‘ins ye ’ 
onder di ugs. Platecoils take 5 less tank sp ce le ving more Of prime importance is the selec- 
room for greater payload. They heat or cool 50 faster. tion of a suitable technician to carry 
They simplify maintenance and save hours of downtime. on the work or to head a group in a 
large operation. Usually, the best man 
Ke . s a high grade mechanic with poten- 
as 50‘. less in the first place. ee ee ee = pores 
PI iI ; ; iin lvi tial for growth. He should have the 
atecoils cure produc tion” roubles involving real intelligence of a foreman, problem- 
transfer and give production a shot in the arm. solving ability, liking for people, per- 

me ey . | serverance, and drive. 

| Write for Bulletin P81 today! | : . 
’ He should first select the most 


' . troublesome machines for the applica- 
TOUT LEIA LURE LLM SLMS fon of hus initial standards for timing 
| and maintenance. On these ma- 
: ; : : chines, he hould install a 360-deg. 
PLATECOILS ELIMINATE At Sealed Power a oa of oraduated dial on a single-cycle shaft, 
Platecoils has completely eliminated a near the hand wheel 
A 6-TO-8 HOUR-A- DAY — -aagieteng 4 se Three He should also solicit the help of 
‘latecoils now heat a tank that pre- all adjusters and operators involved in 
CHIPPING JOB viously took 4 pipe coils. Ask about establishing the best settings and tim- 
other case histories. ing sequences for all machine opera- 
| tions. Original charts and instructions 
from the machinery manufacturer will 
SLATECOIL | always prove helpful. The dial is used 
= is a convenient means of reading and 
REPLACES PIPE COILS | recording the relationship of motions 


to some common base point (see Fig 


y\ 


Kqually important, Platecoils cost as much 




















als The technician should also seek the 
a od . . 
as help of adjusters and operators in 
Coil-itis — Diagnosed establishing limits of wear and lost 
as tank heating and | motion that can be tolerated in the 
cooling problems. | various link systems or parts on the 
I}. “nile . a. | . — ‘ 
— “ the pre machinc This is more a matter of 
scription for solving ; 
; , udement ‘ ce. ; : 
pipe coll problems. judgment than sc ienc¢ But, with i 
few months of practice, he can acquire 


PLATECOIL DIVISION, TRANTER MANUFACTURING, inc., LANSING 4, MICHIGAN | the skill necessarv to establish limits 
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INTERNATIONAL cab-forward trucks offer big advan- 
tages to haulers who move loads through today’s con- 
gested streets. 

@ Shorter overall length saves dock space, simplifies park- 
ing in congested areas. 

@ Shorter turning radius gives them greater maneuvera- 
bility and easier turn-around in narrow streets and load- 
ing areas. 

®@ Readily accessible engines, clutches and transmissions 
speed inspections and servicing, lower maintenance 
costs. 

INTERNATIONAL cab-forward models save driver time and 

energy) . reduce loading and unloading time make 

possible more deliveries per day. 
Their design features, plus the endurance and economy 


qualities that have made INTERNATIONAL the heavy-duty 


New INTERNATIONAL 


Serie GVW t } 


sales leader for 21 straight years, cut the entire « 
truck transport in traffic 
Your INTERNATIONAL dealer or branch will be glad to 


work with you to determine the INTERNATIONAL cab-for- 
ward model exactly right for your job. Call today and get 


full facts. Time payment arranged 


AMERICA’S MOST COMPLETE TRUCK LINE 


170 basic models from !%-ton pickup 90,000 Ib 
GVW off highway mode! Including 1X wheel, 


four-wheel drive, cab-forward anc 


» delivery 
ith widest 
aa 


types... 29 engines from 100 to 356 h 
choice of gasoline, LPG or diesel p 
bases, transmissions and axle iny need 


thousands of variations for ex »b specialization 


INTERNATIONAL HARVESTER COMPANY ¢ CHICAGO 


International Harvester Builds MCCORMICK™ Farm Equipr 


FOOD ENGINEERING, DECEMBER, 1953 


ent and FARMALL® Tractors Motor Trucks Justrial Pow Ret it d Freez 


Better roads mean a better America 


AITTILUTUCLIV ELIOT C 


"Standard of the Highway” 


more informaticn, use coupon on page 157 








We DEED CLEAN" 


YOUR FLOORS 
with 
Fuller Deck Sctubs | 




















No. 4514 


Designed to speed up the scrub 
bing of large floor areas. Some 
types with wide end flare for easier 
cleaning in corners. Longer last- 
ing, too, because of extra-dense 
cleaning surface, selected fibers 
and thoroughly-seasoned, hard 


wood bac ks 





OUICK pay" 
YOUR FLOORS 


with 








| Fu ller Squeegees 




















No. 9512 


No time lost waiting for floors 
to dry when you use a Fuller Floor 
Squeegee. It’s a "“4-in-1” drying 
tool. The special-design rubber 
blades are easily reversed for full 


usage of four edges. 


Call the Fuller Industrial Representative listed in the classified section 


of your telephone directory. Representatives in all principal cites. If 


not listed in your local directory, write to 


INDUSTRIAL 


DIVISION 


BRUSH CO. 


3640 MAIN STREET © HARTFORD 2, CONN. 


For more information, use coupon on page 157 
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( ilwavs have 
similar wear tolerances I hese stand 
ards should be recorded along with 
timing standards for future checking 


of wear (as like part 


ind auditing (see lig 
« plant woul i \ 
head technician ai two a 
tandards, 
period 


ufficicnt 


Cost of Program 


In the first vear of operating under 
this program, cost of repairing ma 
chines involved Waly double, SITICE 
current standards arc usually found 
to be too low. Repairs in subsequent 
vears, however, will usually drop. to 
about one-half of their original level, 
since machines kept In top shape do 
not wear as rapidly. One loose part 
causes wearing of adjoining or related 
ones 

Phis program should be permanent 
It should require constant revision, 
development, and enlargement. 

Post Cereals Division of General 
oods has found that an approximate 
% gain in operating efficiency will 
cover the cost of its staff performing 
this work. Moreover, it has consistent- 
lv shown 10-to-15% gains since the 


l 
3 


program was initiated 
Depending upon the personnel 


s 1 ' 


available for the program, it takes 
about two years to cover all of the 
machines in most plant 

Phe above article is based on a paper 
presented by the author at the recent 
15th annual meeting of the Packaging 
Institute in New York City 

Hind (Resume reading on page 62 


“Sweetens’ Exhaust Gas 


Continued from pag 





Carbon monoxide in sufhcicnt con 
centrations can be highly dangerous. 
Even in lower concentrations, it can 
produce distressing headaches and 
nausea, thus Jowering morale and 
slowing down production 

When Farmers Storage Co., Inc., 
of Moorestown, N. J., for example, 
ittempted to operate its new fork 
truck inside refrigerated rooms, work 
men soon became sick from exhaust 
ases \fter the truck was equipped 
with a catalytic exhaust. the men no 
longer suffered ill cffect 

Carbon monoxide itself is odorless 
but it 1s usually mixed with hydrocar 
bons, principally ketones and alde 
hydes, in the engine exhaust. These 
hydrocarbons create pungent, unpleas 
ant exhaust odors and eve-smarting, 
and they contaminate foods. Hydro 
carbons are combustible. Catalytic 


DECEMBER, 1953 





Why is 


VANITROPE 


the industry’s 


Fastest Growing 


NEW Flavoring Agent? - Because Vanitrope can cut flavor costs up to 
50% and improve quality at the same time. 


Q. Is Vanitrope now being profitably used by both large and 
small companies? 


. Can Vanitrope do this for you? 


« Tes 


packaged f 1s, cl ite 


. ls Vanitrope easy to use? 
- Yes. Because it is a 


Oerv 
formula 


. Is Vanitrope available—and stable as to quality and price? 


v plant from 


<tc 


— sMvLTOR 





A DEVELOPMENT OF 


SHULTON, Inc. 


FINE CHEMICALS DIVISION * 630 FIFTH AVENUE 
NEW YORK 20, N. Y 
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PETES Rag NEN 


build a better mousetrap and the world 
heats a path to your door” 


NOT SO. 


Mousetraps or mixers, if you've built a good one, and want 


VERTICAL 


customers, you have to tell the world. At Read Standard, 
MIXERS 


20 to 140 Mg 4 we've been building the finest in bakery equipment and telling 
Bae : ; 4 the world about it since 1907 ... and a lot of bakers have 
| beaten a path to our door in those 47 years. In recent 

years, our engineers have developed certain items of 

equipment that are finding increasing application in the 

food field as well as the baking industry. We'd like to tell you 

more about them. If you feel that one of the units pictured 

here might be the solution to a particular problem in your 

food processing or baking operations, let us hear 

from you, and a qualified sales engineer will call to acquaint 

you with just what Read Standard equipment 


is capable of doing. . . for you. 


INGREDIATORS 


POLYPLANE CONVEYORS 


up to 400 pounds of flour per minute 


READ STANDARD 


enon 2 eek 2 Benen, | 


BAKERY-CHEMICAL DIVISION - ig a THE AUT-O-MELT 


York, Pennsylvania * Los Angeles 39, California 
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oxidation effectively eliminates these 
harmful vapors 

Catalytic exhausts, which come in 
standard sizes for most fork trucks, 
contain two, three, or more, mdivi 
dual units, depending on the size of 
the motor. hey are furnished as 
completely assembled units and are 
approximately the same size as_ the 
original mufflers. Installation can be 
made quickly and easily by a plant 
mechanic or truck dealer. Many 
leading truck manufacturers factors 
install the units as optional equip 
ment. 

Cost of standard catalytic exhausts 
varies according to size and make of 
the truck, but it is usually under $200 
(installation extra). 

Noteworthy are the savings made 
with catalytic exhausts by a large Mid 
west canner. About two years ago, 
this firm detected the presence of 
noxious exhaust fumes in one of its 
warehouses. Like five others owned 
by the company, this facility has no 
windows. 

Suspecting the possible toxic effect 
of carbon monoxide upon its em 
ployees, the company thought of in 
stalling special ventilation systems in 
its warehouses. But the expense was 
considered so great that the company 
investigated the possibility of equip 
ping one of its fork-lift trucks with a 
catalytic exhaust unit. 

This worked well in eliminating 
carbon monoxide and_ hydrocarbon 
fumes. Now, 14 of the warehouse 
trucks have been equipped with 
catalytic exhausts, with a result that 
exhaust fumes are notably absent 


On Apples 


Knouse Foods Cooperative, Inc., 
uses the catalytic exhaust to protect 
personnel and to safeguard stored 
apples from damaging odors. Units 
are installed on three trucks used in 
its warehouse at Chambersburg, Pa., 
to handle apples in the cold-storage 
department and cases of apple sauce 
in the finished-products department. 
Although neither area is ventilated, 
the trucks operate 8 hr. in a 10-hr. 
shift in both rooms without harm to 
workmen or to stored fruit. 

Fruit growers and processors have 
been quick to adopt the catalytic ex 
haust to solve their fume problems 
One truck dealer in the Washington- 
Oregon fruit area reports that no less 
than 22 companies in his territory are 
using the units. 

Catalvtic exhausts can be used o1 
any engine—mobile or stationary—as 
long as it is fueled with unleaded gas. 
No other change in operation of a 
well-tuned engine is necessary. 

Mobile gasoline-powered equip 
ment on which catalytic units can be 
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Be sure the food wrapper 


on your product is 


NON-TOXIC 


Some food wrappers that supposedly are giving safe protec- 
tion, may be harmful to the flavor and quality of the food. 
Even a faint trace of toxicity in a wrapper that comes in direct 


contact with food can be dangerous. 


Play safe with Non-Toxic PATAPAR 


You can have utmost confidence in Patapar Vegetable Parch- 
ment. This high wet-strength, grease-resisting vegetable 
parchment is made from 100° pure cellulose. It is odorless, 
tasteless and absolutely NON-TOXIC. It meets every require- 


ment of the Federai Food and Drug Act. 


Protects many products 


Patapar is ideal for protecting butter, cheese, poultry, giblets, 
ham, sausage, bacon, margarine, ice cream and many other 
foods. It is furnished in sheets or rolls, plain or colorfully 

printed with NON-TOXIC inks. 
If you would like samples of Patapar for testing, tell us 
the nature of the product you 


pa kage. W rite today. 


snneylvania 
Bristol, Penns 


for 
Since 1885 


i WET STRENGTH - GREASE. RESISTING 
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Where Can This 
O41, (Com y\:) 0 ge) mre) 
STAINLESS STEEL | 


...increase YOUR 


processing 


| efficiency? rt 
eg & ; 4 , nepedhet oa 
A 


exhaust boost 
the fear of monoxid 
end (Resum 


Disposes Broken Glass 


Continued from pa. Ii 





link line behind th 
thie ( ral cullet= chut 
overlap md rubber 
lector totaling 
One end while 

rve from. the 

All trough m 
ient flat-spring 
orb) forward 
each oscillating 
iction which 1 
requirement it 
i ill collector tron 
Here’s a way to modernize food handling + irives at an imterm 
operations. Sandvik's standard work table os mit endlinki 
units carry your product on a flat, endless 
band of stainless or carbon steel. Units 


can be adapted to virtually any applica- agg 
sine: oy the cullet chute 


trough convevory 
ADVANTAGES 4 central glass 
EASY TO KEEP CLEAN—Live steam or boiling J ay the railro 
water can be applied directly , : l'o prot 


NO TASTE CONTAMINATION—A smooth, im- impact by gl mM 1 
permeable surface ... No place for food re! down the cullet chute, comy 
particles to lodge. \ neers designed a_rubber-face 
LONG SERVICE LIFE— Sandvik steel belt has : held in the enclosed chamber 
inherent high strength and resistance to 5 above conveyor. Glass 

time and wear “ thle ability. to quickh 


ENGINEERED TO FIT APPLICATION—Lengths to 

meet any center distance. Standard work , ( 
table widths are 20” and 12” but special by th 
widths are also available. Correct work- ; that 
ing height can be arranged despite 
special floor conditions. Special, custom- 
built units also available. $S-59 


hrom washing 


] drops) on 


here or if the 
loaded. Also, bar 
built into the troug] 


SANDVIK STEEL BELT CONVEYORS KES to prevent bridging « 


Div. of Sandvik Steel, Inc damming effect in 


111 Eighth Ave., New York 11, N. Y., WA. 9-7180 1 A " 
230 N. Michigan Ave., Chicago 1, Ill., FRanklin 2-5638 te Sanitation of th 


= CLEVELAND . LOS ANGELES matter of run 
— Cc m, 5. a Tho SEE » the whole tr 

he i . ; joint and g 
permit 


While th 
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GRAVEL 
BUILT-UP ROOFING 
FOAMGLAS 

HOT ASPHALT 
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" FLOOR SECTION 


Architect: Louis C.Kingscott & Associates, Inc., 
Kalamazoo, Mich. a? 

General Contractor: Miller Davis Co., 

Kalamazoo,. Mich. 

Roofing Contractor: C. R, Hough & Sons, 
. Kalamazoo, Mich. 

Insulation Contractor: Tony Batenburg Insulation Co., 
Grand Rapids, Mich. 








rarer a | ‘ 


FOANGLAS 


enables us to get a really mi 
dependable vapor barrier...” = - 











. says C. W. Schmidt, Chief Engineer, Peter Eckrich 
& Sons, Inc., Fort Wayne. He explains, “We selected ‘ PITTSBURGH CORNING CORP., Dept. 0-123 
FOAMGLAS to insulate three coolers added to our One Gateway Center, Pittsburgh 22, Pa 
Kalamazoo sausage and meat plant because its moisture- Please send me your brand new booklet on the use of 
proof sealed glass cells enabled us to get a really FOAMGLAS for refrigerated structures. 
dependable vapor barrier for walls, roof and floors.” Please send me also the following 

Mr. Schmidt emphasizes, “We benefit particularly C. W. Schmidt (] Free sample of FOAMGLAS 
from FOAMGLAS’ great compressive strength. When 
we add a second story this extra strength will permit 
us to construct a regular floor right on our FOAMGLAS [rirtseurcn] 
roof. No additional support will be needed to allow 
this floor to bear heavy loads. A further advantage of 
FOAMGLAS, its vermin-proof nature, is of prime 


[_] Piping and Equipment Booklet 
[_] Normal Temperature Buildings Booklet 
[_] Engineer to help with specific problem 


[_] Location of nearest source of supply 


importance, of course, in the food industry.’ 

For more facts about how FOAMGLAS can benefit 
vou, send the coupon now for our new booklet on 
FOAMGLAS insulation in refrigerated structures. 


PITTSBURGH CORNING CORPORATION 


One Gateway Center «+ Pittsburgh 22, Pa. 


State 
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MODEL MCR 


A new fast action, heavy duty filter. 60 second opening 
or closing. Available with jet spray plate wash-off or with- 
out jet spray for hand cleaning of semi-dry cake. Sizes 
from 100 sq. ft. to 2000 sq. ft. of filtering surface. 
Recommended for products with a heavy residue and 








for removal of a large percentage of solids. 


Standard Horizontal Plate Models 


For many years the accepted stand- 
ard for fine filtering. Positive cake 
stability, no slipping or cracking, un- 
der any pressure variation or with 
complete shut-down of filtering, is an 
exclusive feature of the Sparkier hori- 
zontal plate filter that has earned a 
wide acceptance and use of this filter. 
Filter aids can be floated on the plate 
evenly at low pressure and fine sharp 
filtration obtained right from the 
start with a thin low density pre-coat. 
No other filter can match this per- 
formance. Available in plate capaci- 
ties up to 150 sq. ft. of filtering sur- 
face. Tanks and plates available in a 
wide range of metals including Hastel- 
loy, stainless steel, etc. 
Write Mr. Eric Anderson for personal 
service on your filtering requirements. 


60-ton carloads of broken or reject 
glass back to container plants weekly, 
well over 80% of this originates at 
the soaker stations. Hence, the trough- 
movers currently handle about 90 tons 
of glass a week—a job that would cut 
into the gloved hands of Hercules. 
Other food manufacturers have 
taken advantage of this compact, 
space-saving type of conveyor in the 
handling of both dry and _ viscous 
products. In one installation for dry 
material, the conveyor has a_parti- 
tioned trough to convey two products, 
in different quantities, simultaneously. 
End (Resume reading on page 97) 


Cheesemaking 


Continued from page 78 





water. A number of stainless steel ket- 
tles are employed in this process. Each 
is mounted On a dolly for easy trans- 
portation from step to step. 

When required weight has been 
shredded, kettle is moved to the next 
position, where the stretch is imparted. 
his is no longer a manual operation. 
Now employed is a motor-driven 
dough mixer equipped with special 
arms that knead the cheese as thor- 
oughly as was previously done by hand. 

Upon attaining proper consistency— 
as determined by the experienced 
cheesemaker—mixer is stopped, water 
is drained from kettle, and cheese jis 
transferred to clean, hot water. 

Now the cheese is weighed into de- 
sired quantities, which are placed in 
special trays and cut into either 4, 4, 
or 1l-lb. rectangular blocks. These 
blocks are transferred to the tanks of 
brine for salting. After approximately 
i hr., they are removed and put in 
special stainless draining kettles. Fol- 
lowing draining, blocks are placed in 
protective cardboard trays—the first 
step in the wrapping process. 

Trays are fed to the wrapping ma 
chine, where they are automatically 
packaged in printed cellophane and 
heat-sealed at the rate of 40 per min. 
Sealed packages go in 30-Ib. cartons, 
which proceed to storage or delivery. 

To meet demand by hotels and res- 
taurants, Mozzarella is still molded 
into large ham-like forms. These are 
wrapped in cellophane. And for users 
at points as distant as Florida, these 
forms are delivered frozen, for it has 
been found that the cheese will keep 
for extended periods, and then, when 
thawed, will have the flavor and tex- 
ture of the freshly made product. 

Demand for the familiar hand 
wrapped balls of Mozzarella is still 


large. But the new rectangular-shaped 
block, which is easier to slice and is 
protected by the sealed package, is 
winning new customers. 

End (Resume reading on page 80) 


MUNDELEIN, ILL. 


Service representatives in principal cities: ° Sparkler Western Hemisphere 
Corp., Mundelein, Ill., U.S.A. . Sparkler International Ltd., Prinsengracht 876, 
Amsterdam, Holland ¢ Kamitter & Co., 35 Chittaranjan Ave., Calcutta 12, India. 





176 For more information, use coupon on page 157. FOOD ENGINEERING, DECEMBER, 1953 





If you think your 
paint jobs are tough 


If you place the orders or approve the bills for jobs 
like this, you know how painting costs break down. 
And you know that the cost of even the best paint ts 
only a small part of the total nowhere near what it 
saves by adding extra years between repainting. That's 
why so much quality aluminum paint is used for 
jobs like this. 

Because aluminum paint is the first choice for many 
industrial applications, special formulas have been 
developed. Paints made to these formulas last longer, 
cover better, stand up under corrosive industrial 
smoke and fumes. 

if you have plants, structures or equipment that 
need paint, it will pay you to find out more about the 
kinds of aluminum paints now available. We do not 
make paint. But, as the leading suppliers of aluminum 
pigments to paint manufacturers, we want you to get 
the best results from the aluminum paint you buy. 

Write us about your paint problems and we'll 
recommend the kind of paint to use. We'll also send 
you a copy of Painting with Aluminum, It is packed 
with facts and answers to all types of industrial paint- 
ing questions. Write Paint Service Bureau, Aluminum 
Company of America, 1788-M Alcoa Building, 
Pittsburgh 19, Pennsylvania. 


Al coa | 
FAL URE ERLE 


ALUMINUM COMPANY OF AMERICA 


Al¢ A 
ALCOA 














Tuesday evenings on most CBS-TV stations 


k= Alcoa brings the world to your armchair with 
ad ‘SEE IT NOW" featuring Edward R. Murrow 
}~ 
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A BETTER WAY 


TO HANDLE CARTONS 
BOXES, CRATES, ETC 
THE 


ROBO-LIFT 


TRAY ELEVATING OR 
LOWERING CONVEYOR 


See 
how 
multi- 
story 
unit 
lowers 
to 
loading 
dock 














Elevates (or lowers) and conveys car 
tons, crates, boxes, cases, etc 


Vertical-to-horizontal or horizontal-to 
vertical. 


Manual or automatic in-feed and dis 
charge. 


Pick-up or discharge at more than one 
level. 


Handles various sizes 
Safe, positive, gentle 
Designed and built by the manufacturers of 


the ROBO-LIFT BUCKET ELEVATING 
CONVEYOR 


Write for descriptive 
literature 














THIS MONTH’S PROBLEM 


(uestion—Consumiers are refusing 


to buy our potato chips inasmuch a 
slightly rancid 
We've checked our operations and the 
quality of our shortening, but wer 
unable to trace the cause. To the best 
owledge, the only change wa 
by packaging 
1 colorful, transparent cellophanc 


they have become 


ig up our produ 


Do you have any suggestions as 
r dithculty? 


Answer to October Problem 
Question Was In 


=< 
we use tomato puree (sp. gt 
1.07), water, salt, spices, and flavoring 
Sauces are brought to boil or simmer 


making 


for a definite period of time, depend 
desired. After 
processing, puree separ ites, lea ing a 
vater solution on top of the container 

\ test with a half-and-half puree and 


mg upon consistency 


Walcl also showed 
keeping the mixture 
oom temperature. The same mixture 
put through a Waring blendor also 
howed separation. Is this natural for 
puree-water mixture? Or are we omit- 
important sauce 
Could it als the 
of the puree manufacturer since 
rather than 


separation aft 
overnight at 


Wg SO 
reparation? 

purchase the puree 
it ourselves? 


“Ttis comm 

0 separate fro1 

| 
manner you 
1 

doubt that there 
with thie pure 
yaration by 


method 


| 
I 


understand 
( place, let u 
of tomato puree. 
cfinition, tomato puree is lig 
| (free from skins, seeds, cores, and 
ther hard particles) obtained from 
natoes that have been concentrated 
minimum specific gravity of 1.035 
solids content of approxi- 
8.47 percent. In your case, 
has been concentrated to a 
ihe gravitv ¢ 1.07, or a total 
mtent of about 16.5 percent 
vice the minimum required. 
l those that 


“Pure ids comprise 
a 
insoluble. The soluble 


Nuble an 
ion consists of sugars, acids, pe 
Juble proteins, and minerals that 
ibout $2 percent of the 
ids in fresh, uncooked tomato pulp 
the amount of soluble solids 


ount for 


somewhat lower in concentrated puree 
] f the proteins ar 


1S 11e 
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yn that make 
nts more than a 
lid . It nsists ot 
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ids are insoluble 
+} ] 
sauce, they will 

> pl xiuct 
tomato-pulp puree, 
i> ill tic 
| } 
rencn 
tabilizers 


use of pe tin.’ - 
Products Control 
ee e 


1c., Buffalo, 


ency of 
tomato 
to the sus 
colloidal 


Separation, when it 
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that 
by the 
lier } ] 
during stenlization 
ise of the tomato 


, it seem 





How Would You Do It? 

Readers are invited to submit to 
FOOD ENGINEERING 
questions to “This Month's Problem.” 
Selected 


with credit (unless you specify other- 


answers to 


answers will be published, 
wise). We pay space rates. 


What is Your Problem? 


Subscribers also are invited to send 


in food engineering questions. We 


undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers, Edi- 
tor. FOOD ENGINEERING, 330 W. 


12nd St.. New York 36, N. Y. 
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Sylphon Automatic 
Pressure Regulator 
No. 991 


Robertshaw Fulton 


CONTROLS COMPANY 


\ 
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Four-way usefulness 


improves operations 


HESE fully automatic Sylphon 
Pressure Regulators can be used for 
+ different jobs!—to help you improve 
operations and protect equipment. They 
reduce from high to low pressure . 
or assure a constant pressure when fluc- 
tuating supply pressure is encountered. 
When equipped with proper valve, 
they can be used as pressure relief valves 
(Nos. R-991, R-992) to protect other 


equipment against excessive pressures. 


They may also be used as ‘bellows 


motor’ control valves in pneumatic or 


hydraulic control systems. Regulators 
Nos. 991 and 992 have a whole List of 
features and advantages that provide 
improved pressure control and equip- 
ment performance; large size, 2-ply 
Sylphon bellows for added power and 
long life; all-metal, plus stainless steel 
frame for strength and extra corrosion 
resistance; improved stem packing. Self- 
operating—no pilots or pistons. Space 
and-weight-saving construction. 

Get the full story about Sylphon 
Regulators Nos. 991 and 992 (not 
shown). Write for Catalog XG-D. 


FULTON SYLPHON DIVISION 
Tempeonaliune Coutrots + Bellows Dwic0s «Bellows Assemblies 


KNOXVILLE 1, TENNESSEE 
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RICHARDSON 


.eehelps make money 
from Chows for 


RALSTON PURINA 


PROBLEM: * 


Weighing up to 60,000 pounds of lay- 
ing Chows per hour and bagging it 
in 50-lb. bags ACCURATE BY WEIGHT 


SOLUTION: Y 


Installation of one Richardson E-50 Du 
plex Bagging Scale. This versatile unit 
operates with two weigh hoppers...one 
loads while the other discharges. Speed 
—18 to 20 50-lb. bags per minute 


with consistently high accuracy 


beer 


a GX 253 7 SERS SSS 
: ae 











Ralston Purina Company, Bloomington, Illinois, one of the nation’s 
leading processors of feedstuffs, does a high-volume business in cattle, 
hog, and poultry Chows. And to insure fast, accurate production, they 
consulted a Richardson engineer. He made a thorough production sur- 
vey and recommended this instaliation—a labor-saving, cost-reducing 
Richardson E-50 Duplex Bagging Scale that guarantees high volume 
with consistently accurate weight. 

Richardson has made a specialty of engineered materials handling 
by weight for more than fifty years. This practical experience in solving 
bagging, mixing, proportioning, and automatic weighing problems for 
every field of processing is available to you. 

Call in a Richardson engineer, and at no obligation to you he'll 
gladly make a survey of your present operations. His suggestions 
can point the way to more consistently profitable operation. 


Richardson Scale Co., Clifton, New Jersey. Feeder-Weigher Systems 

of All Types: Automatic Bulk-Weighing Hopper Scales, Including Conveyor- 

Feed Types ¢ Continuous Feeder-Weighers ¢« Automatic Bagging Scales ¢ 

Bag-Sewing Conveyors ¢ Packers ¢ Process Control Panels. Branch offices in: 

Atlanta ¢ Boston ¢ Buffalo ¢ Chicago ¢ Detroit ¢ Houston ¢ Minneapolis 

New York ¢ Omaha e Philadelphia ¢ Pittsburgh e San Francisco ¢ Wichita 
Montreal ¢ Toronto 


61. 


| MATERIALSTHANDLING BY WEIGHT SINCE 1902 | HANDLING BY WEIGHT SINCE 1902 @ e912 
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ubited by the | n in the original 


} 
tomato juice, of keeping the pulp and 


other solids in suspension 

Various stabilizers are available for 
this purpose. Included are pectin and 
the more common gum types, arabic 
ind tragacanth. In addition, hvdro 
phillic colloids from seaweed extrac 
tives could be used 

“Synthetic stabilizers might also 
pro satisfactory They include 
methyl « 


el 
] 
CCl, OF CeIn 


ulose ethers, such as Metho 
ulose glycolates of the car 
boxymethyleellulose type.” —- Gideon 
I). Livingston, Associate Research Pro 
fessor, University of Mass., Amherst, 


\lass. 


On Air Pockets in Franks 


“If your suggestion for eliminating 
ur pockets in frankfurters (FE, Oct., 
53, p. 224) does not solve your in 
quirer’s problem, then the fault might 
be attributed to the method of intro 


ducing ice to the batch in the silent 


ilded too late 
for it to be completely dissolved and 
uniformly distributed throughout the 
frankfurter emulsion—even though 
the final temperature of the batch may 
be 60 deg. F. at the time the cutter is 
unloaded. 

“Spoilage around these air pockets 
is an indication of high moisture con 
tent in these areas 

“When ice is introduced into the 
frankfurter mix, it forms an emulsion 





O.—How can I get a gloss or shine 
on fried, unblanched peanuts? 


A.—Immediately after frying, place 
nuts on a cooling table. Then using 
a pressure spray, coat nuts with corn 
oil—] or 2 Ib. of oil to each 100 
lb. of fried nuts. Amount of oil used 
will depend upon gloss desired. 





with the beef, This emulsion, in turn, 

holds the pork fat in suspension. 
“Hence, it is desirable t 

of the ice into the batch at t same 

time that the beef is introduced into 

the machine. After the beef has been 


chopped fine enough and a good emul- 
’ 7 7 I , 

real, or milk powder, can | idded 

Pork should be the last ingredient to 

be added 


‘Firm pork trimmings can 


: 
sion has been formed Dl ind ce- 


chopped at 10 degrees, whereas trim 

mings from soft Southern hogs might 

require only 3 degrees in the ct 

ood incorporation into the 
Natural casings 


vith cold water p1 to 1 


stripped onto the stuffing hort 
force almost all of the 

fore stuffing.’—R. Starr 
lanta, Ga 











MORE WATER 
AT LESS COST 


with a 


DEMING TURBINE PUMP 


Installed in 1940, the Deming Vertical 

Turbine Pump (illustrated above) has 

supplied a well-known manufac- 

turer with millions of gallons of 

water with no interruptions due to 

pump failures. This dependable unit 

delivers an average of 550 gallons of water per minute 
from an 8-inch well, 600 feet deep and against a 110 foot 
head. Deming Vertical Turbine Pumps are built of standard 
components. Each pumping unit is individually engineered 
for specific operating conditions. Pumps are available in 
either the water lubricated type for wells from 4 to 16 inches 
1.D., or in the oil lubricated type for wells from 6 to 14 inches 
1.D. Capacities range up to 3500 gallons per minute. For 
complete details about Deming Vertical Turbine Pumps, con- 
sult your Deming Distributor or write for BULLETIN NO. 4700. 


BULLETIN 4700 


DEMING | 
“anc 


THE DEMING COMPANY : 556 Broadway, Salem, Ohio 


g 
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Yeast As an Antioxidant 


ASS of them hd Question—Someone told me_ that 


dried yeast can be added to fat-contain 
ing confections If order to keep them 
from becoming rancid. Have you any 

information on this subject particu 

| a OD a ON larly on amount to use and how long 

candies will keep without refrigeration? 
roe = Answer—Investigators at the South- 
ern Regional Research Laboratory in 


ANTI E 1 WAN New Orleans found that candies con 


taining dairy butter (fudge and butter 
? 


] 
creams) will keep fresl 


1 longer when 3 
percent yeast is introduced into the 
formula. 

Generally, butter creams stored for 
everal weeks or months in the summer 
will become rancid and unsaleable 
These confections can be protected 
by yeast for 16 to 19 weeks when 
stored at 86 deg. F. 

Yeast reportedly contains antioxi 
dants that effectively limit oxidation 
that causes rancidity in butter-contain 


Felton goes right to the heart of 
the best vanilla areas in the world 
—Mexico, Madagascar and the 
Bourbon Islands—for its superb, 
full-bodied pure vanillas. But that's 
only half the story... To be 

worthy of the label “Felton,” our 
vanillas are subjected to endless 
laboratory control-testing. Only 
then is Felton ready to offer you its 


vanilla , ... the treasure of them all! 
ing candies 


Amount of yeast added (3 percent) 


will not adver ( ly aff ct fla OT of ¢ indy 


Has Fill Problem 


Question—We can a product com 
posed of two constituents, one being 
filled into cans by a crew of girls sit 
ting at scales alongside the empty can 
conveyor. They remove empty cans, 
weigh product into them, and replace 
them on convevor going to a gravitv 
syraper which coimpictes the fill with 
a fluid. Our problem, on which we 
seek advice, is how best to prevent 
occasional cans getting by without the 
first ingredient. 

Answer—Perhaps the simplest 
quickest improvement is a conveyor 
modification for separating empty in- 
coming cans from hand filled ones. In 
this way, it would be impossible for un 
filled cans to go on to the syruper 

This system would make it neces 
sary for the hand-filled cans to 
transferred to another conveyor, 
chance of unfilled cans being 
ferred inadvertently will b 
practically zero. Neve 
chance will still remair 

To reduce this 
vou might conside1 
through an automati 
between manual-fil] 
svruper. This 

Flavors high degree of precisior 

: FELTON CHEMICAL COMPANY, INC. have to detect 
Essential 599 Johnson Avenue, Brooklyn 37, N. Y. empty and partially-fill 
Oils PLANTS: Brooklyn, N.Y. * Los Angeles, Calif. * Montreal, Que. There 
Aromatics Versailles (S&O) France 
SALES OFFICES: Atlanta * Boston * Chicago * Cleveland * Dallas x-ray De 


Philadelphia® St. Louis * Toronto 


solution 


7 
ipsenc 
Stocks Carried in Principal Cities 





it en 
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The Fairbanks-Morse Opposed Piston Diesel Model 38F 514. 225 
to 750 horsepower. Diesel, Dual Fuel and Spark-ignition options. 
Other O-P engines available in horsepower ratings to 2400, 


Some engines are not good enough 


Yes, there are some diesels which just do not have 
what it takes for the job. They cannot satisfy the 
owner’s pride in smooth, trouble-free operation 
and are lacking in the ability to square a balance 
sheet of operational costs and profits. For the 
more difficult jobs, many engines are simply not 


good enough. 


Maybe you should pay more and get more! 


If you want more engine-hours with fewer man- 
hours, then you should have the F-M Opposed 
Piston Diesel which will cost a little more and 


give you much, much more. 


Fairbanks, Morse & Co., Chicago 5, Illinois. 


FAIRBANKS-MORSE 


E. a name worth remembering when you want the best 


DIESEL AND DUAL FUEL ENGINES @ DIESEL LOCOMOTIVES @ RAIL CARS @ ELECTRICAL MACHINERY © PUMPS @ SCALES e HOME WATER SERVICE EQUIPMENT @ FARM MACHINERY & MAGNETOS 
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Wind and sun load don't affect working conditions here. 


UNIT HEATING 


SAVES FUEL COST 


How do you economically heat a plant = Speedheaters supply heat only as re- 
where the walls have more glass area — quired For CIBA: acres of sunlit work- 
That can be a real prob- — space, winter comfort control, econom- 
intly changing wind and sun — ical heating with low investment. 

a central-plant system to , 
Are you building new quarters? Are 

underheat. : * ) ’ 
your heating costs high? You'll save 
Tom's River Division of CIBA money with Westinghouse Speed- 
ATES LIMITED found the answer heaters. Install them today. Write for 
unit heaters. They installed 200 Catalogs 1521 and 1525, Westinghouse 
tinghouse Speedheaters through Air Conditioning Division, Hyde Park 


three large buildings. The 36, Massachusetts 
: ° Westinghouse Speedheaters blanket large 
window areas. Separate control for each 
area provides the most efficient heating. Fan- 


WESTINGHOUSE driven air results in uniform temperatures 
throughout. 


you CAN BE SURE... iF ITS Westinghouse chs 
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Processing Tomato Catsup 


Jucshion—Can 
Py i 7 , 
th formula and detai! 


’ , 
a good guaity 
| 


the Spice hag te 


pump the ch 


} } } 
tubular feat 


Trmning 
| Madi 
velone 


vast 





O.—What effect have fungal en- 
zymes on flavor and_ palatability of 
breads? 

A.—It is the experience of some 
bakers that flavor of breads is im- 
proved, provided enzymes do a good 
job of conditioning dough. 





r y ] ] 
creened 1} ding 


igitators 
Now 


JULIC’ 
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New TOLEDO 


INDUSTRIAL LINE 


These great new Toledos set new 
standards of fine performance with 
new clean-iine design in handsome gray 
finish... double-pendulum mechanism 
in one-piece sector design .. . dial can 
be installed to face any of eight direc- 
tions; also with full 460° swivel dial. 


4 WAYS BETTER 


New features in every model to serve you better—now added to 
world-famous accuracy and dependability of Toledo Scales! See 
them now—complete range of types and capacities to help you con- 
trol costs! Whether it's weighing, checking, testing, Counting, batch- 
ing, force-measuring and other operations there's anew Toledo 
to do the job with high accuracy, speed and dependability. W rite for 
up-to-date scale information in new condensed catalog No. 2001. 


Toledo Scale Co., Toledo 1, Ohio. 


— —+ 


~~ HEADQUA 


SALES AND SERVICE OrFICES iN 200 Cc 


For more information, use coupon on page 157 





‘IMAGINE a MATERIAL 


a 


..eAnd you have TEFLON— 
with Countless Food Plant Uses 


INERT TO ALL FOOD 
ACIDS, ALKALIS, 
DETERGENTS 


NON-CONTAMINATING 
TASTELESS, ODORLESS 


NON-ABSORBENT, 
BACTERIA RESISTANT 


EASILY CLEANED 


EXTREMELY 
ANTI-HESIVE 


SERVICEABLE FROM 
—T10°F to -+-500°F 


TOUGH, RESILIENT, 
LONG WEARING 


WATER PROOF 
NON-FLAMMABLE 


Teflon*, duPont’s wonder plastic fab- 
ricated by the United States Gasket 
Company, is solving problems in food 
processing that no other material 
could handle. 


For instance, as pump impellors, that 
won't gall and freeze on the most 
difficult solutions. As no-lubricant, non- 
contaminating bearings and bushings. 
As non-contaminating pump and valve 
packings. As durable sanitary Gaskets, 
expansion joints and accessories for 
glass and stainless steel piping. As 
non-sticking coverings for header rolls 
on bakers’ dough sheeters. As perma- 
nent candy molds replacing starch. As 
sanitary work surfaces and coverings 
for conveyors, guide rails, trays, etc. 
that wipe clean of the stickiest sub- 
stance. Etc., etc. 

Keep ‘Teflon’s unique properties in 
mind. It is available in sheets, tape, 
rods, cylinders, tubing, blocks, engi- 
neered packings, cut and molded gas- 
kets and machined or molded parts to 
your specifications. 

Tell us your problems. Our engineers 
will work with you to solve them. 





O.—Ilow are breaded, frozen fish 
sticks made? 

\.—Fish are first filleted, then the 
fillets are skinned, trimmed, dipped 
about 10 seconds in 12 deg. sal. brine, 
id Javer-packed in 2x10x20 in. car- 
tons. Each carton is frozen to torm 
a block, and then cut to stick form 
by either a band or circular-type saw. 
lish sticks are finally machine-battered 
and breaded, fried, repackaged, and 
then held in freezer-storage. 





*dulomt Trademart 


UNITED 
STATES 
GASKET 
COMPANY? 


UZ] 
FLUOROCARBON OMS 
PRODUCTS DIVISION 
CAMDEN 1, NEW JERSEY 


Representatives in Principal 
Cities Throughout the World 
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SORBITOL ... a versatile food ingredient 





made from natural sugars 


Sorbitol, known for decades as a sweet, nutrient ingredient of many 
edible fruits and berries, is now available from Atlas at low cost, in 
mass production quantities. Derived from corn, cane and beet sugars, 
sorbitol is supplied to food processors in two forms: SORBO® (70% 
solution) and pure crystalline pellets or flakes. 


Food technologists have found that many foodstuffs can benefit by the 
unusual properties of sorbitol . .. particularly its non-volatility, mild, 
sweet flavor and ability to extend shelf life, stabilize moisture and 
softness. 

We'll be glad to help you investigate the possibilities of sorbitol in 
your own food product. 


POWDER COMPANY 
WILMINGTON 99, DELAWARE 


offices in principal cities 


ATLAS POWDER COMPANY, CANADA, LTD. 
BRANTFORD, CANADA 
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Beer or Butter 


—Better Your Products and Profits 
with (arpenter Stainless Tubing 


For more information, use coupon on page 157. 


Whether you use multiple-stage heat exchangers 
for fast cooling of brews—or flash pasteurizer-evapo- 
rators for the production of better butter; whether 
you cook, pump, cool or can foods or food products 
of any kind, there is a story worth thinking about 
in the equipment pictured at the left. 


It's a simple story— ‘There's a difference in stainless 
tubing, and Carpenter makes the best of it’’. It's a 
difference that's measurable in adherence to rigid 
standards of analysis, dimension, finish, tolerance, 
concentricity, ductility. 


What this difference means to you is simple, too. 
It means longer life for equipment, easier cleaning, 
lower maintenance costs, and, in the event repairs 
are needed, lower working and fabrication costs. 


For your own tubing needs take advantage of the 
difference. Order your next stainless tubing from 
your Carpenter Distributor—he’ll also give you any 
engineering or design assistance you may need. 


When you call Carpenter, ‘‘One Call Does It All’. 


The Carpenter Stee! Company, Alloy Tube Division, Union, N.J. 

Branch Offices: Atlanta Chicago Pittsburgh Houston 
Newark San Francisco 

teel C Port Washington, N.Y 

CARSTEELC'O” 


corres 
an O80 7p, 
& oy 


€ J % 
= 


f. Site, e a 
. Jraysis . : Tolerance . : Finish — id 


- guaranteed on every shipment 
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fore, under enough tension to produce 
stic sound when struck 
on the same principle as a taut drum 
head. Leakers, on the other hand, do 
not produce the same sound as they 
are not similarly deflected. 
Disadvantages of this method are 
obvious, although it is quite widely 
used. First, additional labor is re 
quired, at increased cost, for tapping 
especially on high-speed lines). Sec- 
ond, a trained ear is required to sepa- 
rate leakers on basis of sound alone, 
mid noises of average food plant. 
’rom time to time, devices are pro- 
posed for automatically checking caps 
by measuring cap deflection with a 
micro-switch hook-up. There are prob 
lems in designing a delicate, and yet 


1 characteri 


PRECOOLING 


O.—Is ascorbic acid pernitted in a - 2 Niagara Spray Coolers 'pre-cool 3500 boxes of pears 
manufacturing certain ground meat ‘ per 24 hours—total storage capacity 40,000 boxes. 





products? 


A.—Meat Inspection Memorandum 
No. 194, issued Sept. 22nd, permits 
the use of not over 7 oz. of ascorbic 
acid or § oz. of sodium ascorbate for 
each 100 Ib. of fresh, uncured, com- 
minuted meat and/or meat by-product 
used in the preparation of cooked, 
cured, comminuted meat food prod- 
ucts. And they must be included in 
the statement of ingredients. 





sufficiently sturdy, feeler finger to de 
tect slight depression in caps holding 
a vacuum, which is only a very small 
fraction of an inch. But once this is f ae FOOD FREEZING 

done, the microswitch can be ad- Hardening 10,000 gol. of ice cream per day at ~30°F. 
justed to operate a circuit whenever 
a level cap is detected. This circuit 
can in turn sound a warning, operate 
a reject gate, or stop line. 

It is always a good idea to consult 
with your suppliers of glass jars and 
caps on problems of this nature. Fre- 
quently, they can put you in touch 
with other customers who have en 
countered and solved a similar prob- 
lem. In this way, you can possibly 
obtain more specific help on your Hi if 
particular problem. This is especially a ae : 
true if you appreciate mechanics of ad af 4 7, 
handling, say, ketchup bottles at 300 — nes 5 
per min. and large-mouth containers == i 


Y 


¥ 
Ee, 


at 60 per min. FROZEN FOOD STORAGE 


y es Room 80 ft. x 135 ft.—-Temperature —5°F. 
Re. Beans in Chili Sauce 


Question— Can you supply me with 
a formula and steps involved in the es you extra cape’ 


ctw 
manufacture of beans in chili gravy? NIAGARA “No-Frot 8 nts NIAGARA BLOWER 
We'd like to use the red beans ity and better 0P8 where it bri 
especially In fee ture COMPANY 
Answer—Assuming that you want uct to correct i 
to put up a 16-0z. pack with an it without we Dept. Fl, 405 Lexington Ave. 
().25-0z. overfill. then add 8.625 oz. of in the cost of powe New York 17, N.Y. 


” is 1 
. — 29°F ; “” frost’ there 
hlay > S ] 675 ¢ at mice ara No 

blanched be in ind ~ 7 1Cc€ “loss of time or temp 


to a jar or can ing 


ov 
t saves money for 


erature rise: ngineers in Principa 
) S. and Canac 

- - Write for Bulletin 105 of U.S. and ada 

Ing comprises two major 


oaking and blanching beans 





ind then preparing the sauce 
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j Dry beans art iked in warm water 
, for about an hour and then in cold 

tf 4, J 4 : } r i; 
Ld water until they are sufhciently soft 


Milk Trucks Loaded (‘T) (about 12 hr.). Next beans are steam- 


blanched for about 4 min. at 190 deg 
or Unloaded Vid I’, Inspection on a picking belt and 
f) filling into jars or cans follow. 

Rapidly and Automatically ! i Here’s a er basic sauce 7 

/ Tomato pulp (1.045 sp. gr.), 12.5 Ib.; 

@ An ingenious new conveyor unit, equipped with 1 ; ez: 

( yorong Dual Weave Spiral Belts, switches cast peg cnili sobstecig ; ves eats, eet 

t milk bottles from one loading conveyor belt to j spy nent 7 og sega Libigiacesy 

5.8 lb.; paprika, 5.0 Ib.; cayenne pep 

per, 2.0 Ib.; garlic powder, 0.5 Ib.; and 
water, enough for 100 gal. 

Now to making the sauce: Into a 
steam-jacketed kettle add tomato pulp 
Heat and introduce about 25 gal. of 
water along with sugar, salt, and chili 
powder. Add remaining ingredients. 
Agitate while heating and adjust vol- 
ume, with more water, to 100 gal 
Bring to a boil and deliver to sauce 
hopper of the bean-filling machine. 


U°s°s CYCLONE ; Heat-process can for 85 min. at 245 
f deg. I’. 


METAL CONVEYOR BELTS 





























SS 





another, permitting loading or unloading of two 


= 


trucks at once eliminating much hand labor 


= 
KARAS 


[he smooth wire surtace of the belt allows cases 
to slide from one belt to another easily, without 


undue wear and tear on cases or belts 


tte 


Cyclone maintains branch ofhces in most prin 


. 


cipal cities. Our experienced engineers will be glad 
to give you information and advice on the many 
types of Cyclone Conveyor Belts And write to 
Cyclone Fence, Dept. H-123, for a free copy of 


Catalog #4 


Stops Struvite 
—Continued from page 67 


CYCLONE FENCE DEPARTMENT eens en Pe a 

AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION former, though bearing possibilities, 

WAUKEGAN, ILLINOIS is not yet in commercial use. The 

UNITED STATES STEEL EXPORT COMPANY, NEW YORK latter method—keeping crystals in so- 

lution—mav be achieved by reducing 

the pH of the medium with acids. 

But it requires such relatively large 

: f changes in pH that the physical 

FULLY AUTOMATIC ; fk i characteristics and flavor of the prod 
e ; uct are undesirably altered 

2 “f Crystals can also be kept in solu- 

A Loader with a ‘ a tion by adding edibk ater 


Mechanical Brain! 4 14, j agents—a method that was thoroughly 


studied. But selection of such agents 
was difficult because of the verv low 
solubility of struvite. In fact, its solu 
bility is so low that struvite-precipita 
tion test is often used in the chemical 
determinations of magnesium and 
phospate. 

Several testing substances were fi 
nally selected as most likely to pre 
vent struvite formation. Fish wer 
then experimentally canned with these 
idded substances. Control samples 
with no additives were prepared from 
the same lot of fish as treated samples, 
SELF-LEVELING and were packed at the same timc 
Whenever control samples showed 
New, revolutionary loading platform auto- crystals, corresponding treated samples 








matically carries loads from loading dock were examined. If the crystals wer 
to rack floor, whether truck is above or found in a treated sample, then that 


' treatment was discontinued 


below dock. Can also be installed at ground ; ; 
SELF-STARTING level. Motion controlled by switch bar in Several additives retarded struvite in 
j canned fish and shellfish. Most. of 
,. platform and by self-leveling 1 
LOAD °o MATIC r H 1 t el them, however, adversely affected the 
amp. Mae se nN 4 - 
= = latinihirnt mea ummm cure color, texture, or flavor of the product. 
© Pat. App. for inated! No hand switches! One 


Exact levels! Models 6000 to 20,000 Ibs. 


substance—sodium hexameta 
phosphate (a sequestering agent 
Write for descriptive literature. prov ed acce ptable tor five reasons: 


1. It is an almost neutral salt with 


FIELD ENGINEERING CO., 66 Foote Ave., Jamestown, N.Y. little or no taste. 


190 For more information, use coupon on page 157. FOOD ENGINEERING, DECEMBER, 1953 








WHEN THE FIRST 
nTEEL STEAMBOAT 
CROSSED THE ATLANTIC 


— ¥ f' 
(mica 


serene e 





WAS MAKING 
INDIVIDUALIZED FOOD EQUIPMENT 


When the first steel steamboat carried its passengers and cargo to 
their destination with new swiftness and safety, KOVEN, one of the 
country’s leading steel fabricators, was already creating individual- 
ized equipment for food manufacturers that improved and quickened 
their output. Today, manufacturers count on KOVEN Individualized 
Equipment, built to their exact needs, to speed production and main- 
tain highest standards—at lowered costs. If you have a production 
problem, one of our trained representatives will be glad to discuss 
it with you—of course, there is no obligation. 

Send for Facilities Catalog #490 
Complete modern facilities including X-ray inspection and stress relieving which 
insure quality control. KOVEN equipment in all commercial metals and alloys in- 
clude: pressure vessels, extractors, mixers, stills, condensers, kettles, tanks, chutes, 
containers, stacks, breechings, coils. Fabrication to A.S.M.E. Code Par. U-68 and 
U-69 a specialty. 






































Trenton, N. J. 


KOVEN FOR INDIVIDUALIZED EQUIPMENT SINCE 1881 
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2. Has a background of safe use in 


foods. 
3. Can be used in either liquid or 


) NC ag ae dry form with equally good results. 

epen fl Or ood 4. Can be cither mixed with the 
— food before canning or added to the 

cans automatically during filling. 


Starches And Thickening AOMtS | pncatsinct? inti, at 
Cost 18 low. 
7 


va a a, ee ey The _accompanying table indicates 
the efficiency of sodium hexameta 


P 0 TAT 0 STA W C H its Processors saad depend- pho phat. in thwarting struvite. Fish 


ing upon us for Food Starches and ale piaiiiaier shea OL, cule ite 


ARROWRO T F Thickening Agents. Direct im- vee ie ‘ely tl ; 
; portersand manufacturers,wecan y a ne ee 'q alle ‘geo 
ship quickly and economically Cn Sa ae RE eR HO 

TA P | 0 C A F L0 U R eal aa Mk a a Al vith salt. Sodium hexametaphosphat 
eae * - A al rated wused higher solubility [his com 

ad COMNINGSTAR - d pound, plus salt, was responsible for 

HES & DEXTRINES wna “cpa eae — | holding in solution about three times 

: ucts are scientifically prepared epee truvit oi Slice hee alii’ 
Locu ST BEAN GUM and laboratory controlled to pre- Ce nore “ ST ee Peete sent eo 
: cise standards of uniform fine ‘AG - om ae ‘ be eer es 

; quality. They'll add new appeal! to os elise ie ag uaa. cent 
MeL AE BEM many foods. MORNINGSTAR phate had been established, by experi 
NICOI INC 640 West chen ment, as a good — agent 

1780 Canalport Avenue, Chicago continued to gp etre ian the effect of 

are this treatment on various fish and 

shellfish. And tests were undertaken 
to find out the exact amount of 


sodium hexametaphosphate needed in 
/NICOLING. |" 
Fish and. shellfish treated with 


these experimentally determined quan 
Sclentific Starch, ‘Bextrine and Natural Gum Service | titics were canned and stored as long 
as 3 and 4 years. In all cases, sodium 
hexametaphosphate completely _ pre- 





16, Illinois. 





vented formation of struvite. 
C-R EVA TORS _ ws yok i Si gee ee 
Cc canned lobster, shrimp, and crab have 


had satisfactory results. Canned flaked 
MEET CORROSION PROBLEMS fish—including pollock, cod, and had- 
dock—and even canned codfish for 
babies have been successfully canned 
commercially with sodium hexameta 
phosphate 


The chemical industries are employing more 
and more Croll-Reynolds Evactors in vacuum 
processes where corrosion resistance is a Major 
consideration. These steam jet vacuum units End 
provide pressures ranging from a few inches to a ” 
few microns. Croll-Reynolds is a pioneer in the 
use of new construction materials and our en- Torsion Trailers 
vineers are investigating corrosion problems 


(Resume reading on page 68) 


‘ Continued from page 98 
continually. pas 


Stainless steels, \ > “ti Seryllin ‘Op- . = 

Staink ster l : lonel metal, Beryllium cop a a ee a oe 

per, Ni-Resist. PMG metal, hard lead, special 

; is the ability of the suspension to self 

bronzes. Hastelloy, and Ilium are but a few of 5. 

' “al 5, elikeda: Gad aleet the align the axles while the trailer is run- 
> speci ‘tals . ay c 

pe ee C “ pir aegpice 1. ne te: nA a ’ Tie ning on the straght-away. For ex 

2 . ‘ar ee eee le asia . : , 

equipme ard ir oa 1s Uu sicatin tae “Tef ample, if thy axles are out of align- 
« material, ; g asties ‘luding Tef- 

ne m 9 ri . = were , Isles ed f. ing ki ment | in., the tires have to be pulled 

. . > . < ‘rials ¢ » se ak Ld . . c 

on as 478 - ic materials are used for making sidewise 1 in. for each G ft. that they 

comp ele ‘VaCclors. roll forward- because 6 ft 1s the dis- 

tance between the center of the pair 

of tires on one end of the axle to the 

center of the pair on the other end 
Corollary advantages include easier 

pulling of the trailer and less power 


CROLL- REYNOLDS C0 INC. required by the tractor when the tires 
sD | do not have to be dragged around 
Main Office: 751 Central Avenue, Westfield, New Jersey curves. And tire drag due to axl 
S 7 CT loes { Xl 
New York Office: 17 John Street, New York 38, N. Y. misalignment docs not exist 


The gravity tandem design also 
CHILL-VACTORS + STEAM JET EVACTORS * CONDENSING EQUIPMENT . c 
provides adequate means for keeping 





Consult our engineers for high vacuum equip- 

ment carefully designed for your specific condi- 

3 tions, and constructed of materials selected for 
- your particular conditions. 
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th axles on the 
time, despite II 
nlariti he road and the apph 
g to slow down or stop 
ill wheels 


to spring a tion 


ition of Dra 
the unit | 


m the ground is 


k 
his Keeping ot 
duc 
ind brak ition 


Vhe tor yar 


Cu 


prings have no 
ioning the load. 
they automatically 
spring action to thi 
ight of the load 
In the conventional tandem axl 
pension, the braking effort is trans 
mitted through the springs. If 
yrake 1 ipphied thead of the other 
ixle to which the operating brak« 
ittached will cause the tires on the 
to hft off the ground 
new arrangement, 
irried from 
ly through the hanger 
trailer frame. The 
brake reaction 
. These TCA 
ed back and forth 
to another. 
brake is completeh 
connected, the « brakes will 
satisfactorily. As a result, the 
i distinct aid 


OM¢ 


cmbh 
mounting bake il] 
ind horizontal 
innot be pa 


OM brake 


ther 


tion 


Loads Ride Better 


Ability of these one-purpose springs 
to adjust automatically to the load 
ilso makes for better riding qualities 
for the load. ‘This is further 
mented by the claimed lesser un 
prung weight as coinpared with con 
ventional tandems. 

Phe new design also promotes more 
tabilitv on than other types 
Qn a conventional leaf-spring unit 
the load rests on top of the springs, 
ind in rounding centrifugal 
force tends to shift the center of grav 
itv of thi load to the outside The 
reatel me side of the 
prings on that 
other, and the 
outwardly. 


aug 


CUTVe 
CUTV¢ 


weight on 
trailer compresses the 


more than on the 


trailer body leans 
But in th tandem, thc 
hackles of the hanger assemblies are 
inclined toward the center of gravity 
of load, as seen in 
ind thi 
from the bottom 
In rounding a 
swing in the 


gravity 


iccompanying 
load is 

hafts of the shackles. 
bend, the shackles 
hanger assemblies 
hackles slant inward to 
As the bar spring i 
it builds up additional 
istance to further 


drawing uspended 


ind 
the outward 
1 greater extent 
twisted more, 
pring r outward 
movement 

Result is that while the body tends 
to rotat pout 1 enter of gravity 
the cent 


lin] 


at Pict 


ppre iabhi 
therefore 
POT 


Iend (Resume reading on page 99 
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Useful New Books « 


Government 
Publications 





ABC’s of Pumps 


Pumps. Second Edition 
Kristal. Published by 
Book Co., 33 t2nd St 
York 
cloth. 


By Frank A 


New 


Che varicty of uses to which a pump 


1 


may be put are outnumbered only by 
the applications of electric motor 
Anything that flows 
ind material flow is a 


the f ( ing industn 


must be pumped 


mayor part of 


of pump 
 R 
in their use 
the engince! 
not concer! 
Boule: 
chemical food product ap 
tions of the pump are ill tre 
Written with the 
1 hundred of 
pump manufacturers, 
is a must for everv food processo1 


major 


1 7 
Book is indexed and illustrated 


Attention: Packagers 


Aips TO E-rricieN’T PACKAGING OPERA 
ADVANCES IN Ma 
PERIAI AND = DD FSIGN PRACTICAT 
PROBLEMS OF PACKING AND LTANDLING 

Nos. 41, 42, and 43 in Packaging 
Seri Published by American Man 
igement Association, 330 W. 42nd St., 
New York 36. 1953 paper 


Price S] CA h 


LIONS PACKAGING 


ring p ob 
lem booklet 
compile rticl by the foremost au 
kaging field. Aimed 
1] 15 


a 
thoriti S ai > pa 
it the plant owner as well 
thoroughly 


mniportance to 


manager, they 
jects Of 


cerned with pa kaging 


Dehydration Research 


DrHYDRATED 
J. G. Sharp 
tv's Stationern 
Kingswav, London 
1953 184 pag 
Price: 6 shilling 

A record of the basic laboratorn 
earch on dehydrated meat, the 
stresses. the ind comme! 
ipplications of the product d 
during World War II 
British dried meat pr 
of 1 SCTI¢ if food inve 
published by the Brit 


Meat Compiled — by 
Published by Her Maye: 
Office, York House 
WG. England 


} 


1 
mulitary 


1933 


\ficGraw-Hill 


| 


tific and industria 


ictual dehvdra 


5 ibseque ntly 


“may a 
scginming with the 
nm Of meat, 


« iis 


with equipment, packaging, ex 


imination, nutrition and. storage \ 


most re 


in the field and 


} 
i 

eveloy y 
CIC ( | ] 


ral summary covers the 


, 
I 
luces th an extensive bibhogra 


Chemistry of Cocoa 


Cocoa. By Eileen M. Chatt 
lished by Unterscience Publish 


) Fifth Ave., New York 


vithout th 
familiarizing 
technologist 
th th 
ean handling 
i member of the Brit 
Manufacturing Industries 
and an authority 


photo 


ifion, 
rated with 


} 


In 1 inde xed 


Government Publications 


AGRICULTURAT 
of Agriculture 
pages Bimonthly 
monthly thereafter 

llecting of 


Rrsearcu. U.S. Dept 
New periodi il lf 
until July 1953 
$1.00 per year 
NSU pure ha ( 
amning with july issue (single 
15¢). Designed to furnish late 
h finding 
rt 


nd 
dll 





hese recently issued documents are 
ivailable, at the prices indicated, from 
the Superintendent of Documents 
Government Printing Office, Wash 
ington . 1D. ¢ When no price i 
indicat the pamphlet is free and 


hould rdered directly from the 
pon ble fc) 


Rureai 





NEM RiviseED SERIES ON 
Mink AND CREAM ( 
rue Unirep Sratres, 1924 


lh Luip 
ONSUMPTION IN 
Bureau 
ononmi 





NALIAN 


Oil Lemon 


The finest grade of Italian Lemon Oil 
... Sanderson’s, U.S.P., Messina, 

Hand Pressed...now available in 
quantity. Known throughout the world 


where quality lemon flavors are required. 


Now You Can Buy 


Argentinan Oil Lemon by 

Sanderson's! The same 

, world-famous quality .. . 

Ask for Sanderson’s the same process and 
e Oil Orange technical know-how. Ask 
e Oil Mandarin your D&O representative. 


* Oil Bergamot 


W. SANDERSON & SONS 


BUENOS AIRES, ARGENTINA 


Sole Distributors in U. S. 
DODGE & OLCOTT, INC. 
180 VARICK STREET e NEW YORK 14, N. Y. 


FOOD ENGINEERING, DECEMBER, 1953 


For more information, use coupon on page 157 





KEEPING UP WITH THE FIELD 


Technical News @ Washington Highlights @ Economic Trends @ Labor Developments 


‘ P e e * 
Gallates Good Antioxidants Weigh Chances for Passing Food Bills; 
kurther proof of cftectiveness of e — e ry 
callie acid esters as antioxidants tor Chemical-Additive Legislation in Doubt 
fats (Reported by astern Regional 
Research Laboratory in 1947) com Though Congress won onvene O'Hara Imitation Bill (H.R. 2739): 
from Holland with the announce until Jan. 6, the: good d ) hh 1 ch for this bill, which 
ment of greatly extended keeping yack ge activi in the fe nul LDA to set standards for 
quality of edible fats containing octyl — pestici I Kk foo hy ] equirements for 
callate. na ’ still loom large, there ar entl tundard tood There could, 
Shelf life of lard was extended from — at Jeas me guideposts te legi for example, be a new standard for a 
60 to 750 davs by addition of 100g latio Y Diliti CSCTVE where th OnTCH of truif 
octyl] gallate per ton, also powdered relatively technical subject, lit VC] n addi to tl present 
milk from 40-50 to 300 davs by addi ed in overall scone eg ld | even 
tion of Ig. per 100 liters. Other troversial food and drug levislation | on label, sal any 
products reacting successfully wer Tey Se n onal pri | 
Sweet biscuits, mutton fat, dried soup lj ndeet 1 minimum h new 
ind vegetable oil oil az tie sen So-called 
With the exception of dairy prod As x aS ai ee 6434, a revision of H. R. 5055), too, 
ucts, the Dutch Government has ap could be pa This would cut testi 


proved use of the new antioxidant ical ee nT time in food standard hearings, 








no 
tandard ct 


Hale Amendment (HL. R. 


ope of hearings 


if feel are not 


e of passage will lkely | | tC 

C-60’s Toll of Vitamins ilar: Wines sae eet aici ontroversia 
Hlow dairy products Jos¢ large ment among tl iteres rties; (2 Miller Additive Bill (HL. R. 4901) 
part of thei a aN A content slic Ome previous It rislativ history hat and 1 laney ood Bill (1. 28 2245): 


+} 


radiated with cobalt 60 has been ck ' ompleted hearings and testimony), — _ with regulation of inten 


termined in tests at Columbia Uni. 0F (3) some special pushing by a gov il | additives, these bills are 
versitt crnment agency or industry group. MiOsSt percent ither 
Samples Were exposed to gamma Briefly, her ire the Pp‘ un chances: 22 Sings Moosic Ma > 
rays for periods from 1 to 12 hr. After Miller Pesticide Bill (H. R. 4277): Ast ernment organizations, PDA 
6 hr.. butter had lost 68% of its vita. Of mayor legislation, this has the best — fa ted Ul plete CONsSumMer 
min A, cream cheese 54%, and ched- possibility of becoming law. Hearings — protection ts its obj a principle 
dar cheese 47%. It takes 12 hr. under Were held on it back in July. Sine onded by ery group involved 
these conditions to produce sterility then, FDA and the National Agricul But | IA ha not Ce mmented on spt 
Margarine was also exposed to the [ 1] Chemicals Assn., whch had been fic additive legislation 
ravs and lost 14% of its vitamin A 1 disagreement on some parts of the Industry groups have considerabl 
I8% in 12 hr measure, have got together with Capi- — reservations about both measures. As a 
tol Hill experts and drafted a bill ac esu ucl is the American 
eptable to everyon 5 merican Meat Insti 


Checking Bread Staling 


By fractionating flour into gluten 
ind starch, then varving their propor 
tions in bread formulas, researchers at 
the American Institute of Baking find 
that staling is retarded in breads \ 
high gluten contents 

Wha?t’s more, high initial crumb 
moisture is also shown to retard stal 
ing. In this case, moisture migrate 
from interior of Joaf to crust 





Milk Keeps Sweet Longer 


When cows are fed the vitamin 
clement, manadione, keeping quality 
of their milk is extended up to four 7 : 
times. So sav scientists at Florida Northwest’s New $7 Million Sugar Facility 
State U st sugar production beets grown in nhia Basin is scheduled to get under 
The element ippears to act as an way in this huge new | 1 o. pl ear Moses Lake, Wash. Some 250,000 tons 
intibiotic vs. bacteria that produce of beets will be run through b workmen In o th pro« r period, for round 
souring in milk. It’s stated that 1 Ib. figure yield of 75,000,000 11 ir. Desigt etory permit ble expansion 
is enough for 50 cows for a vear. when beet acreage rises. 
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GMA Targets Profits, Prices, P.R., 
Packaging, Research, Innovations 


I I hare of 
trom 54¢ in ‘45 
nting for this 6¢ 


] 
ity 
of price-COnTTOI 


I part 


1) net p 
distributo 
‘ ites manutfa 
net proht running about 


iles; retailers 4 
Need for Enter 
Niclsen, president 


Phere’s definite 


¢ 


unning l Decl orig itive gain of 
not counting i If-SCTVI ores, 25 in oth 
MISUINCI 


COnNSUIN 





‘Sai isked Rep. Jo assage in 1954 
| 


()'} 


PTdA 


, 
nen 
' 
tion 
Wi 


ure 


food 


ira linn to introduc n Meanwhile, Washington industry 
ndment for m bservers believe 1954 is probably th 
t time to press for changes in legi 

lation Phey find Washington cur 

rently more sympathetic to business r 

quests for law modification than it has 

ide precertification, 1 east wen for many years, and than it may 

kind of f DA approval of prospec be after the 754 elections 

food additive precertil f man Q’Hara t oop 
yposed many hemical ENGINEERING he would be g to sec 

pany men, who feel public interest vhether he could aid industry group 
ld b erved if ompanies gay holding differing viewpoints in finding 


DA prior notification of additive use 1 mutually satisfactory solution—lack 


to this controversial element ing which, chances are considered to 


ilditive legislation is not now _ be slim 





FE PRODUCTION AND WHOLESALE PRICE INDEXES 


productior were DreliMinary price 


1953 





1290 —— 











Att ht 


- 9 
JFMAMJJA N FMAMJJASON JFMAMJJASOND 
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PRODUCTION UPS AND DOWNS IN BRANCHES 


CHANGE 
FROM SAME 
MONTH 
YEAR AGO 


PERCENT 
CHANGE 














Omen fT 


1 + | r 
Omen KING 


of dome 


L000 in 75; 
J lirnest 

Baughman, asst »., Federal Reser 
Bank of Chicago \po lemands 
have shrunk drasti 
uid curtailment, large 
products throug] 
ind the drop in dollars earned by 


produ 
farmers in’ 

10 4 below 

further moderate 

product I 

product price 

ibout one-fourth in 

upsurge, they again heade« 
now stand 20 below the 
high .. . Supply picture: Produc 


tion of 


farm commodities has been fairly sta 
level of “48. Output 

currently is about 30 ibove *40 
Re Public Relations (Steve S. Nis 
bet, director, public relations, Gerber 
Products Co foo many regard pub 


} 
ic relations in general sense To be 


ble since rea hing ] 


effective, it must be 

related to 
cem of vou, your company, it 
A ommunity. At Gerber’s it 
is showing grower that he and_ the 
manufacturer are partners—one_ the 
producer, the « I salesman—and 

success of each 1 und to other 
lechnology Se irav Shields 


\ p., CCONOTNIST, 1 hic Man 


hattan Co.): Expansion otf technologi 


above past 

es 
Supermarket THLLLS 

sale rt is to be put behind manu 

facturers’ advertised brands in 754 by 

59% of supermarket 


‘ to a survev by Supermarket News 


operators, accord 
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Another 35% will supp rt such brands 
ibout same as in 753, while only 6‘ 


tors ain ft 


items rating high as prospects for 1 

pace: Paper products, houschold sup- | 

ples, candy and gum 
On GMA’s °54 roster of officers: | 


Ist v.-p J. S. Mitchell, pres., Standard 


Brands; 2nd \ ) P. S. Gerot, pres m 
Pillsbury Mills; 3rd v-p.—W. HL. Van ia K d 
derploeg pres... ChHOgg Co x very in 
W. \ Dolan, pre ‘ 11] I Ti) Ct — . 

Co.; Treas.—B. E.. Snyder, pres., R Our stocks of Certified Quality Steel are large and becom 
Davis Co.; Chairman, finance—H ing more complete. Quick, dependable service is assured. 


Burbank pres., Rockwood & 


Chairman, public afirs A. $ gl Plates, Structurals, 
3 | Bars, Sheets, Tubes, etc. 
Hors dOeuvres ... Carbon, Alloy and 


en ee ere Stainless Steels. 


essors are making a mad rus] 


7 * . 
tl lories onder iow far thev Il go 1 
defooding foods? 
> Cortez in 1535 established the first sugar 
mill on this continent. Seems that Ameri 
can food engineering originated at the Joseph T. Ryerson & Son, Inc. Plants: New York, Boston, Philadelphia, 


point of a sword. Detroit, Cincinnati, Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, 
St. Louis, Los Angeles, San Francisco, Spokane and Seattle 





& Chinese corn is rai by some 600 Mid 
west farmer his waxy maize a grow 
ing substitute r tapio e Chinese 


didn’t know od thing when they 








had it 





© Americans eat 1306 more food, are an 


inch taller, 10 Ib. heavier, and live 20 years | NICHOLSON TRAPS 


longer than at the turn of the century. 


Sestak g nV ORR OF COAL WEEKLY 


> With proht rang ing fro1 a Fracti mn ofa a 
ent a quart to less ghan nothing, the mor for This Large Steam User 
tality of milk plants from 1935 to 195 

was 50%. Food turns out to be real ex 


ses Following replacement of all er and more even temperatures 
pensive for many firms that proce if 


steam traps of various makes, which Nicholson traps effect. See 

with Nicholson units, an Eastern why large industrial and institu- 
college reports:— ‘An average _ tional steam users are increasing- 

tralia, to the Cocos Islands in a compart . +o . 

ee Mies theese a Suen imi coal saving of 1 carload per week ly standardizing on Nicholsons. 

is lie Silicate’ dialhsinesiient te Seon Wis | besides much better heat distri- 5 types; for heat, power, process; 

i veda nee Gaeeie auch eeidciae tak... bution”. Credit is given the high- sizes 14” to 2”; press. to 250 Ibs. 


» Frozen food is flown from Perth, Aus 





® As smart people grow older, they 
even smarter, \ noted psychologist 
One of the vear ull be too smart to 
read thi 


P Senator Douglas notwithstanding, can 
ners aren't profiteering at the expense of 
the farmer. Competition not only prevents 
profiteering, it darn near prevents a profit. 


a leading food manufacturer now em 7 =e Send for BULLETIN 853 ‘: 
1 manicurist for the girls on the ' 193 Oregon St., Wilkes-Barre, Pa. ( 
baby Pelle line. Ne product 


} r } ] 


DY) loveli Hala CHOI % O N 
P Sale of prepared mixes has increased over Cie N I 


50° in the past year. Some boom, by 


Godfrey! TRAPS~-VALVES- FLOATS 
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Objectives Ranged in Revamp of USDA 


ir inajor functions, although there 
of the Departinen I) been numerous changes in no 
dby S lature and concentration of re 


| } 


ili 


ut widely di persed work. 
velfare 
To Hold Color Hearings \ 
l‘ood 
r extended studies of I Board 
IDA is expected to hold Advisory 
ibly early 
; certification — of 
presen SICUITU rang 1, KD&C Orang 
Administration into a l nT x Red No 7 
Agric tural Resear Eves Administration likewis¢ 
I’stablishe in Agri i under rutinv PD& Yellow 


ching Service that labsorb an I fas Ihe studies have 1imed ° 
) of the marketing, research, and letermine 1 , iol ionld | Briefly si. 2 
I functions of the Production & , ene ace print o 
Ml irketing Adinini tration ind man . Sidi e “CHEMICALS in Foods” and Recent 
of the functions of ft} Ry at Advances in Food Technology are spe 
o1 F&NB Launches Studies cial-session subjects scheduled Dec. 29 in 
Establishe Carninci ogee the “Feeding the Nation’ program of the 
; Mstaphish wr hich Of Artificial Sweeteners American Assn. for the Advancement of 
bilization Serv e that i] rT | Science in Boston. Dr. Charles N. Frey 
idjustinent and other functions fi Moves te ird further evaluation of will preside over former, Dr. Bernard F. 
erly handled by the Production & ial food sweeteners, approval ot Proctor over latter. 
Marketing Administration l rotection Committee projects 
es] AWARD 
Dr. Samuel C. Pr 
the Northeast Sect 
Technologist \ 


allotment ind rketing respecting chemical additives, high 

and carry on pri hted the recent Washington, D. C., 

of the Commodity ( ( eting of the Food & Nutrition 

}oard of National Research Council. 
+—Retains the present community, Posed by KDA Commissioner C 
county, and state farmer committe W. Crawford, the consideration of 
to carry out the programs of th the artificial sweeteners noted their 
( ommodit Stabilization Servi nd CX 1\ use in foods ind Tal ed the © OV TTAMIN enriched | skim milk has 
been introduced in Arizona by Borden’s 


the Agricultural Conservation Program 1 is to consequent effects on 
’ Maricopa Division 


n the field the nutritional welfare of the public 


Transfers the functions of the lhe Board Committee on Defi e NAVY'S 
try 


Production & Marketing Administra. nitions & Standards of Identity for Award ha 

tion and the Bureau of Agricultural l’oods was then asked to explore th 

Kconomics to other service possibility of formation of representa 

Other than the integration of th tive industry groups to confer with 

former ARA research bureaus and the EDA officials regarding definitions 

transfer of function of thi Bure iW ind standards for canned fruits sweet age rity 

of Agricultural Economics and the ened with saccharin or sucaryl instead RB ( (tee Saee on 

PMA, most of the other existing of sugar, dextrose, and corn syrup oe 

igencies of the Department wall retain Further, the l'ood Protection Com e NEW consulting organization in’ the 
South is Florida Chemists & Engineers, 
Inc., with a laboratory in Orlando. Asso 
ciated in group are Robert A. Nanz ind 
Dr. James B. Redd. Former earlier was 
with Crown Can Co., Florida Citrus Can 
ners Cooperative, and Foster D. Snell, and 
latter was professor at U. of Florida, di 
rector of Citrus School at Florida Southern 
College, affliated with Fosgate Citrus Con 
centrate Cooperative, and currently is a 
consultant to Pasco Packing Co. on Vita 
min P. 

e@ CONTEC 


+ 


PIONERY 
I top all d 1 
the first Su ntl pa 
Department t Cox 


National Brewing Leaders on Deck 


een hitting $ 
With attendance at an all-time high, recent St. Louis meeting of Master Brewers Assn million in ‘52 and $9 
of America drew top men of field. Left to right Montgomery, pres., Brewers Assn. 
of America; W. Pierce, pres., Missouri BA.; C. Kaiser, St. Louis City Counselor; 
J. S. Pickett, pres., MBAA.; H. Leonardt, pres. St. Louis District MBAA.; A. E. Beach, 
exec. sec., MBAA.: F. N. Ward, retiring pres., MBAA.; E. H. Vogel, Jr., convention proposed. Affected would be mixes and 
chairman; Maj. W. EF. Powers, chaplain, USAF.; FE. V. 1: powders from which virtually all ice cream 
Foundation; and T. Kelly, past pres., BAA sold in the republic has been made. 


e ICE-CREAM product imports by Guate 
mala will head toward zero if that country’s 
congress passes the prohibitive tax now 


ihey, pres., U. S. Brewers 
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FDA Food Standards 


ss a ’ oad 7 1 
Frozen vegetables must show label 


he ther added dj 


ecording to a new = “3 
ood & Drug Ad- ih" es Wt } il assures 
1 on p. 7232 of <2: Se é ' — 
ew B. ss a », perfectly flat 
nplaints from -\ SR oe i ltt 5 
t be low in salt 
re processed 
substantial 
ich do not Ippeal 
| allure to de- 
will hence 
garded as a violation of Sec. 
2) of the FDC Act, which 
fabricated food labels to bear 
the usual names of ingredients. * That's right! By assuring a firm grip on the friction drum, La Porte’s Flexibil- 
ity Feature eliminates all creep, weave and jump, preventing needless wear on 
pulley stands . . . provides perfectly flat surface for containers, empty or 
may soon be amended to require decla- filled, and makes possib le a continuous smooth flow of products in process 
ration of sodium content in milligrams from bin to shipper! 
per 100 grams of so-called “low so- 


Dietary food labeling regulations 


; i And husky La Porte Conveyor Belting is adaptable to any process. Whatever 
dium” food. A public hearing has been your food handling operation—canning, freezing, pickling, dehydrating 
set for Dec. 15 in Washington. you'll find that LaPorte does the job faster, better, and with less maintenance 
Such labeling. if idopted, would worries. FLEXIBLE STEEL MESH CONSTRUCTION withstands heaviest 
loading impacts .. . and also permits circulation of air and liquids around 
: products in process. Easier to clean. Highly resistant to heat and cold. So, for 
American Heart Assn. and AMA’s maximum service with minimum servicing, better specify LaPorte Belting! 
Council on Foods & Nutrition. 
} ] of such foods arc Write TODAY for Literature and Prices—no obligation 


conform with the recommendation of 


“salt free’, for 


soul nouns of so | SS ae ae cll ol 


genic Ts ay wee BOX 124 LA PORTE, INDIANA 











SEALTITE SYNCHROMATIC 


metso-! 

washed . 
N/ 

sanlliontai, e Uses any standard gusseted paper 

] H = bag. 

ast i * @ Fills, settles and seals 30 to 50 bags 

1 ee — per minute. 

longer r} @ Delivers a square, flat-copped sift- 

= ] proof package. 





@ Cost reductions up to $500 per 
month per machine reported by 
users. 


Uniforms, frocks, shrouds, filter cloths, 
stockinets, etc. laundered with Metso 
Detergent wear better. Tensile strength 
tests prove Metso is kind to fibers. 
Each,load from the washwheel is clean 
and bright; Metso steps up soil removal 
and ;prevents its re-deposition. 

Send for free booklet on laundry ; 
practice. Metso stocked in 65 cities. 4 
Philadelphia Quartz Company 
1148 Public Ledger Bldg. Phila. 6, Pai 
t ‘ 


Write for information 


= LONSCLILATED 
# cleaners PALAALING MALHINERY LORP 


#06. 05. Pat. one BUFFALO 13, NEW YORK 
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ENDURO Chansbilly 


helps keep products uniform 


Sparkling clean equipment plays a big part 
in maintaining uniform product quality. And 
ENDURO is so easy to keep clean that many 
nationally known food producers safeguard their 


products at every stage with ENDURO equipment. 


ENDURO is inherently sanitary. Its glassy 
smooth surface offers lithe opportunity for pos- 
sible contaminants to get a foothold. In most 
cases, a simple wash restores its original lustre, 
Makes it simple to start each batch with scru- 
pulously clean equipment. If necessary, standard 
cleaning compounds can be used ... without 


harming the finish, 


Chemically inert ENDURO adds no foreign 





See and Hear 


“THE STORY OF STAINLESS” 


quested date to Ideal Picture 
Corp., Dept.T-4,¢ 40V ¢ ui Ii, 
or write Repub Stat eptk eve 1 ‘ ‘\ 





POUR FPAIUESS SyE3 


element... substracts nothing from quality. It 
is highly resistant to rust and corrosion... to 


milk, fruit and other food acids. 


Minimum maintenance and long life top the 
list of ENDURO qualities... backed up by equip- 
ment twenty-five years young and still on the job. 
If you’re considering new applications, Republic 
metallurgists can put these ENDURO advantages 
to work for you. They'll be glad to work with you 
and your equipment manufacturer. Just write us. 


REPUBLIC STEEL CORPORATION 
Alloy Steel Division « Massillon, Ohio 


GENERAL OFFICES e CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N.Y. 


7 
REPUBLIC 














Other Republic Products include Ex-L-ite Tin Plate, Pipe, Sheets, Bolts and Nuts, Electrunite Tubing, Niles Barrels and Drums 


200 For more information, use coupon on page 157. 


FOOD ENGINEERING, DECEMBER, 


1933 





p mwonou 

and is not 

, 1 so is not 
ingredient of 
products named 


nting out 
ny. 

Pacific ovsters hearing to amend the 
tandard of identity was held on Oct 
21 ass hedel dl stimony Oppos 

the Pacific Coa: vster Growers 
\ssn. proposal was offered, so the heat 
ing required only one day. It was 
reed that m ricfs were necessary, 
) publication o ive order 
hould follow wit wecks 

[Pomato catsup may some day 
unended to include corn 
yptional ingredient. Hearing to c 

in amendment has been re 

National Canners Assn., 

tary of Health, Educa 

elfare has replied favorabl 
However, no date wa et because of 


] ] 1 
the limited ersonnel available fo: 


such proceedings and the quantity 
unfinished standards business 
Canned fruits sweetened with sa 
ry] instead of sugar, dex 
vill also probably 
le of future 
imendments 
in| ed by l’ood & 
ommissioner Crawford at a 
meeting of the National Research 
Counci l’s J ee Nutrition Board 
in No Next step is to ex 
plore the pr ‘bi ility of forming repre 
enfative 


with FDA on amendments 


USDA Grade Standards 


Cucumbers, r¢ 
] t Fede I i] Regist 

Cucumber 

sed, p 6566, O 


hili Sauce rrectiol 
Federal Register 


Th 1k tandard 
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»» FEMPERATURE 
INDICATION 


Auto-Lite offers many ther- 
mometer styles, permitting 
plant-wide temperature obser- 
edjusteble vation at low cost. Standard 
mounting temperature ranges from 
minus 60°F to plus 750°F. 
Send for latest catalog 
showing various types. 


Model F-1 temperature indicator—Rigid 
stem or capillary tubing for EYE-LEVEL 
remote reading. Priced from $22 


THE ELECTRIC AUTO-LITE COMPANY 


INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 
NEW YORK + CHICAGO + SARNiA, ONTARIO 


Tune in “SUSPENSE!” .. . CBS Radio Mondays. . . CBS Television Tuesdays 


PERATURE INDICATORS & RECORDERS 








For Superior Valves 
Specify . Zanlwes RIC ‘a 


Gace 


Cate 


Whether for handling ammonia, Freon, or 
other gases and liquids at high pressures, you'll 
find Frick valves and fittings most dependable: 
a century of engineering experience is built into 
them. Sizes '/4"" through 14", with or without 
seal-caps; stocks in principal cities everywhere. 
Get the whole story on this superior equipment: 


write for literature. 


WAYNESBORO, PENNA. 


Also Builders of Farm and Sawmill Machinery 


more information, use coupon on page 157. 





At left. REDLER Sidepull Conveyors 
move wet corn to grinders. Discharge 
to grinder hoppers is regulated by 
rack and pinion operated gates. Pie- 
ture below shows blenders whieh dis- 
charge into another REDLER Sidepull 
Conveyor, Note the clean, dustless ap- 
pearance of the blending room, made 
possible by the sealed-in operation of 


REDLER Conveyors. 








South of 
the Border 


NVEYING 


ysleme Help Make 


| BETTER TORTILLA FLOUR 





In a new Mexican flour mill, REDLER for ceiling suspension with only light strue- 
c coeae Sidepull Conveyors move 150 tons of corn tural support. Wherever these features are 
Viareting Conveyors per day through a revolutionary milling important to your food handling operation 
REDLER Conveyor-Elevators process that converts it into tortilla flour REDLER Conveyors offer decisive advan- 
ee | that lasts for a vear—instead of a few hours tages. They are engineered to your applica- 

as do older style flours. tion, to move your food products at lowest 
cost per ton, 


Belt Conveyors 


Screw Conveyors 3 s : 
REDLER Conveyors were chosen for this 


Bucket Elevators new mill because they heep food products With more than 50 years experience in 
free from contamination and prevent” the the materials handling field and a complete 
escape of dust. Their high capacity per unit line of equipment, we are well prepared to 
Vibrating Screer of space occupied is also important where help you on any materials handling problem. 
extensive processing machinery must be in- Ask for a free survey of your handling 
stalled in limited space. Rigid casings allow problem by an S-A engineer. 


Box Car loaders & Unloader 

Circular Bin Discharger ee 

ieee instances STEPHENQ*®ADAMSON 
\ 


TELLEVEL Bin Level Contr 
SEALMASTER Ball Bea Unit ¥ | 
‘i | » Ridgeway Avenue, Aurora, Illinoi wre “OS tox Annoles, Colit:, Belleville, Ontario 


— 


Pan Conveyor 


Bin Gates, All Type 








DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 
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Schedule of Events 


January ‘54 
4—6—Northwe Canner Assn., 

meeting; Multno 
Ore. 
Western Frozet Food — Processors 
Assn.; Hote! isa Del Re Santa 
Cruz, Calif. 
National Soft Wheat Millers 
Brown Hotel, Louisville, Ky 
Canadian Food Processors Assn.; an 

Alpine Inn, Ste 

U., Canada. 


Call Whol sale 


anthud 


ah H tel, Portland, 


Assn 


nual convention; 
Marguerite, P. 
National Amer 
Assn.; Atlantic City, N. J. 

National Canners Assn., National Food 
Brokers, Canning Machinery & Sup 
ples Assn., overall convention and an 
nual meetings; Atlantic City, N. J. 
National Dairy Council, winter con 


Peabody Hotel, Memphis, 


ference; 
Tenn. 
National Potato Chip Institute, annual 
conference and exhibition; Netherland 
Plaza Hotel, Cincinnati 

Plant 
& Conference; International Amphi 
theatre (show) and Conrad Hilton 
Hotel (conference), Chicago 

National Assn. of Frozen | 

ers, national convention; Cor 


Hotel, New York City 


Maintenance-Engineering Show 


February 
13-15 Indus 
Finding 


Institute of American Poultry 
tries, Silver Anniversary -Fact 
Conference; Kansas City, Mo. 





peared on p. 5621, Sept. 19 Federal 
Kegister. 

Peeled white potatoes, new, 
posed, time for written comments 
extended from Oct. 5 until Jan. 15, 
1954 by notice on p. 6711, Oct. 22 
Federal Register. (Orginal proposal 
appeared on p. 5389, Sept. 5 Federal 
Kegister. ) 

Brussels sprouts, new, proposed, p. 
6557, Oct. 31 Federal Register, writ- 
ten comments received until Nov. 30. 

Rabbits, domestic, and edible prod- 
ucts thereof; and 

Poultry and its edible products 

Eggs and egg products, grading reg 


pto- 


‘5D 
ulations recodified, without substantive 
change in existing regulations, p. 6895, 
Nov. 3 Federal Kegister, eftective 
Nov. 3. 

Fruits, vegetables, aud other prod- 
ucts (62 separate commodities), grad- 
ing regulations recodified without sub 
stantive change in existing regulations, 
p. 7065, Nov. 11 Federal Register, 
effective Nov. 11. (This issue, priced 
it 20c., gives comple te text of most of 
important fresh fruit and 

A similar printing of 


See | 
vegctable 


vegctabl 
grade standards. 
most of processed fruit and 
standards, in recodified but un 
changed form, was also 
carly printing in the Federal Register 

Concentrated orange Juice for manu 
facturing, new, p. 7155, Nov. 1] Iced 
eral Register, effective Dec. 11. 

Canned concentrated orange juice, 
2nd revision, p. 7156 Nov. 11 Federal 
Register, effective Dec. 11. 


orade 


heduled for 
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Danish Ham 
Continued from page 127 
cutting, and the boning operations 
Animals are electrically stunned for 
quiet bleeding, and blood is drained 
from each through 
a funnel collecting system. Carcasses 
on-the-rail and 


The 


individual carca 


are split individualh 
partialls boned 
cutting is on 
steel tables 
disinfected sever 
[ams 
irian, then 
there is 
that are 


al iN} 


tec 


; 
| 


mnyection 
curing in staintle steel vat 
t sanitary 


fitted with stainless, 


supply piping and valves 
After the cure, 

lightly in a cabinet-tvpe air 

tioned smokehouse. Ga: used for 

heating And hold 

temperature 

circulating 


, " 
Hams are moked 


condi 
1utomatic controls 
ind humidity 
itmosphere, 
shrinkage to a minimum 

Hams are then deboned on hard 
wood and staink teel tables, which 
also rubbing and 
disinfecting 

Deboned ham \ 
cording to either the “Evacuating” or 
“Supertri’” line sy In either 

elected and 
Corre pond to 


have 


receive periods 


case, hams 
placed mM in that 
weight. Numerous ex] 
ited that dire t pre Ing produce 
a closer fit and better quality ham 
When the moked ham fills it 
container completely, less juice come 
out of the product during subsequent 
cooking and a finer looking is well 
is tasting product results. 

Placed into and protruding out of 
the sclected can, the ham is pressed 
in | 


criment 


indi 


cured, 


by an air-operated machine called 
the “Super-pres This unit 
to handle cans of varying height and 
applies a plate thrust of 120 psi 

In operation, the loaded can i 
placed on the bottom plate of th 
press, which has an adjustable mold 
to adopt it to can shap Next, a 
hand wheel is turned to adjust to can 
height and a single hand action starts 
the power-thrust pressing in the ham 


is able 


Seaming and Soldering 


A lid i onto the filled 
an and uble-seams it. 
Phis latter unit has a foot pedal action 
that 1 iring lower plate 
into an oriented position in the upper 
lid-bearing 

pneumatie 

pre Ire De} 

After sé 

has to be soldered nd the 

bath method ( purpose i 
ler the can is inverted and 
and, by 


ingeniou 


placed in a stationary frame 


1953 


toot pedal 
raised a few millimeters over the seam, 
without bringing any molten metal in 
contact with the can top 
oldered can now routes to 
Evacuating” line or “Su 
In the former 
placed in a dual-chamber 
oldering apparatus in or 
between the 
side of the lid 


action, liquid solder is 


process, 


udating 

to remove any all 

im surface and lower 
), the action further presses the 

; of the can toward the ham. 

Ihe actual evacuating apparatus 
onsists Of two alternately used pres 
ure-tight ompartments that are 
hooked 1 small vacuum pump 
partment is equipped with 

iron which can 


a 


iter ring 
manipulated from outside to seal 
evacuating hole The operator 
s his action by watching through 
iewing window 
In Danish operations, the conven 
uating unit, which utilizes 
i rubber cuff or similar fitting to draw 
vacuum, has not proved satisfactory 
ither the solder hole, or canal 
between the inner surface of the can 
ind protecting plate of the solder hole, 
ould fill up with product 
Evacuated cans are then cooked in 
under automatic instrument 
control, cooled down and 
cold then shipped 
etrigeration., 
In following the “Supertri’” system, 
is that have been dip-soldered are 
loaded onto a_ six-tier rack, three 
ibreast and three deep, and relled 
an upright, cabinet-type steam 
ooker. Here, a considerably higher 
temperature is employed, as 
ompared with the vat cook. An auto 
system also “pro 
proce .) 
actual “Supertri’” appara 
‘This 1s an evacu 
older that presses 
from the can while under 
The outpressed juice is 
a calibrated cylinder that 
with time of 


tional eva 


1use ¢ 


open vat 


storage, 


into 


mafic instrument 
erams” thi 
Now the 
comes into use 


ting unit also 

juice 

uum 
mto 


correlating 


Since the “Supertri” handles warm 
vacuum must be adjusted 
This 


hams, its 
to the temperature of the can 


by a machine instrument 


done 
After this combined 
uation-soldering, the cans are 
ind are then ready for shipment. It 
that the substantial heat 
followed by removal of ai 
juices from the can, en 
to hold up better at 
Also, the absence 

this tinned 


pri SSINZ-CVval 
( ool d 


claimed 
itment 
nd surplu 


he ham 


trimming a 
id to appeal 


I’'nd (Resume reading on page 129 
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Recent Inventions °°‘: 


W ater-In 





rating Off Solve 
Powder ot Soluble Algi 
PRODUCTS ; » Guadagn with Non-Soluble 
fayett of ~) Bonniksen, Oxford, 


26 106. Sept ? 


cous Solution of PROCESSES 
JOTI and Non 
ble Alcohol Canning Fish by Mixing Prior 
Longnecker, Canning With Water Containing 
Vegetable Drug Matricaria Chamo 
H. D. Dakis, San Dieg 
No. 2,644,757. July 


Curing Liquid Injector 
y Bellies and Like Em 
Joying Frame-Borne Series of In 
Needles for Downward 
orward Action on Convey 
> Product Below—} All ling With Water and Di 
RK. W Ilsley, < . ing ‘Through Continuo) 
Hartington to The Allbright-Nell ter Lock—G. M 
Co., Chicag Ne 645, , Ill. No, 2,649 


Suitable 
y by Steam Pressure , 
umn Puffing to Cok Margarine Color Injector Empl dy ng ulce m Citrus 
dual ruit By ning Kind at One 


rman, Park Forest, ng Dispensing Nozzles and I 
ton-and-Cylinder Supply Means Pe f ympressing | ily to 
B. T. Hensgen and J]. A. Bren rce All Juice and Solid Contents 
lle to Swift & Co., Chicago. N rough Aperture—]. M. Hait, to 
646,190 July 2i, 1953 ood Machinery & Chemical 
rp., San Jose, Cal 2 } 
Stabiliz ng Animal x Vegetab!] ug 
I i Fats or Oils by Adding 
red Juice Concentrate, in to Fr ] 1 01 Fertiary Butylated Hydroquinone 
ble Sweetened Liquid don rlingamy f Ni Monoalky] Ether—B. W. Beadle 
I. Lalburt, Berke d ept. 22, 1953 China Lake, Calif., and H. R 





AMERIO 


Double Contact 
PRESSURE PLATE FREEZERS 


(U. S. Pat. No. 2,608,069) 

FOR FAST, EXCELLENT, 
Econcmical Freezing every time and 
constant, consumer satisfaction 

DISCRIMINATING 
Frozen Food Processors know that the 
fast freezing of ‘‘Amerios’’ assures full 
quality retention; the hydraulic control 
assures flat, uniform attractive pack 


ages 
SEND for BROCHURE 





PHONE DOYLESTOWN 300 OOTLESTOWNSEVILLE ROAD 


ccememe , CR LPENT 
MART JANE PETIT, Vice Pron 

C4 STEINER Seey 

CEE A PETIT rowtry tuover 

© EF ARNOLD Gerere! Seiee tig 


HNC OMUTT. Belen age 
DOYLESTOWN, OHIO 


Amerio Contact Plate Freezers Inc April 3, 1953 
128-1% ith St. 
Union City, New Jersey 


Att: Mr. Malton 
Dear Sirs 


We have had our Amerio Plate freezers in use for sametime nw, and 
We are very wall pleased with their performance, They do an eycellant 
Designed For job of freezing, and the reports we get from our customers on these 
Ammonia, Brine or Freon products are very good, 
Refrigerant Very truly yours, 





- GEO. I. PETIT, INC. 

Anko ae 
a NS Fs = 

Contact Plate Freezers Inc. —— Geo. I. Petit, President 


Union City,N.J. 
Te naar RR SSS eer Complete Line of SPRING VALLEY FARM Progen Cut-Up Packaged Poultry 
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y Inward Pressures eriph 
= - Fruit—R. Polk Sr., and R 
, Jr., Tampa, Fla., to Food 

Madi unery & Chem il Corp., San 
Jose Calif N 2,649,731 Aug 


25, 1953, .* 


EQUIPMENT 


Dough Transfer Device 
Molding Apparatus 
lrransverse Conveyor and Ove 
Dough Directing Member 
Sticelber, to Sticelber & Sor 
Kansas Citv, Mo. No 

Aug. 4, 1953 


thead 


Starch Molded Confect 
ing Machine With Means for Sift 
ing and Continuously Condition 
ing Starch After Separation From 
Candy—J. Greenberg, New Ro 
helle, and G. S. Perkins, to Na 
tional Equipment Corp., New 
York. No. 2,648,29 Aug. 11, 
1953 


mn Dump 


Apparatus for |] 

ous Laminated 1 
Gravity Draw From 
Ihreadable Candy Syruy 
W S Cloud, W ilme ad 
2,648,297. August 11, 


Automatic en r 
Ovens Emploving 

Wheel Synch 
veyor and pret 


Shelf—A. / Holbe 


mizer d 


ifus 


Fs 
T 
Conve 
fo 
Le 


Loading 
A. Borrelli, 
2.649.055 


inders ; 

cinnati, and F 

hills, Ohi nommnati 
Butchers Supph j 2,645 


Alimentary Product Bar 

and End Severing Machine 
Autenricth, Irvington, to 
Mueller Co., Jersey Cit) 
No. 2,649,056. Aug. I! 


Molding Device Em 
Internally Refrigerated 

r Flements to Secure Ad 
ating, Then Heated to 


eliver 
to Chest 
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vy Chase Dairy Co 
No. 2,649,186 


ut Farms-Chev 
Washington, D. C 
Aug 18, 1953 


ble Seal for Rotat 


Mfg. Co., Cincinnati 


2,649,317. Aug. 18, 


PACKAGING 
tht Line Can Filling Machine 


Employing Large Overpositioned 
Hopper and Cylindrical Rotary 
Valve at Bottom With Plurality of 
Metering Cups—B 
to Armour and Co., Chicago. No 
2,648,477. Aug. 11, 1953 


Strai 


Popcorn Filling Apparatus With 
Means for Supplying Oil to Con 
tainer to Fill Voids Between Ker 
nels—J. T. Martin, Thomasville, 
Ga. to Rose Kist Foods, Inc., No 
2,648,479. Aug. 11, 1953 


for Popcorn and Pop 
Which Permits Simul 
taneous Pouring as a Cohesive 
Flowable Mass—J. T. Martin, to 
Rose ist Foods, In Thomas 
ville ; No. 2,648,610. Aug 
11, 1953 


Contaimer 
ping Oil 


Packagin Mac! hine With Means 
for Half-Filling, Sealing Above 
his Level, Further Filling and 
Sealing, Then Dividing Into Two 
Bags—H. L. Bartelt, Rockford 
Il. 45 to Donald F. Bartelt 
No. 2-6 49.673 5 


nerging rom a Filling Ma hine 
Endwise Position—C. FE 
R I Isheimer Hox 
0 Food Machinery & Cher 
101 San Jose . J 


6. Aug. 25 


for Handling 
I 
¢ 


Waxer With 

Ma hing 

yn Jamming ] \. Zinn 
ind O. Wenber; 

t, and J. Swenden, Lyn 
to J. A. Zinn Jr. No 


Sept. 8, 1953 


Feeder ind 
r Stop y 
pping 


zing Waste Steam From 
tainer Sealer When Steam i 
mn Fn id-Sy pace by Heating 
r ( be ks—O. Bjerin 
‘Owens-Illinois Glass Co., 7 
Ohi No. 2,652,964. Sept 





Want more information on any | 


of these recent patents? If so, 


you may obtain detailed printed | 
copies by writing direct to the | 


U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 
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S. Harrington, 

















The labeler 


With Quick ==. 
Change Features 
That Cut Costs 


For glass and other cylindrical con 
tainers, here is a versatile labeling 
machine that can be quickly ad 
justed for all sizes within these 
ranges: 112 to 403 diameter by 112 
to 708 high and from 200 to 611 by 
200 to 708 high. Also available for 
long-neck bleach bottles, 


SERIES 
E 


jugs with handles 
Has sight-feed 
Con 


and containers with bale ears 
paste pot and high-temperature glue pot. 
tinuous label feed optional 


This Model V is a lower-priced Labeling Ma 
chine for moderate speed operations, yet has 
the exclusive features of the Model E 


Send for Bulletin and Prices 


Chisholm: Ryder 


COMPANY OF PENNSYLVANIA 
HANOVER. PENNSYLVANIA 


SERIES 
¥ 


= 
Vhe Gest 
IN LABELING 
AND PACKAGING 


Equipment 








Cartons | 


Kerr | 


»peston, | 


“MEATINESS” 
FOR DRY SOUP MIXES 


@ Just add water to the dry soup ingredients you see 
here, heat, and you've got a delicious bowl of soup! To 
extend and enhance the beef stock flavor in their soup 
mixes, many leading makers of these wholesome prod- 
HVE. 


to add meatiness to your dry or 


ucts use Huron’s dry made from nutritious 


If you'd like 


processed foods, get 


wheat. 
and samples from 
Technical Service. Vhe Huron Milling Com- 


New York City 7 


suggestions 
Huron’s 


9 Park Place, 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 


pany. 


For more information, use coupon on page 157 





HOSE STATIONS and MIXING UNITS 


Consult your dealer 


For more information, use coupon on page 157. 





Men & Companies 





Dr. C. S. Boruff, technical 
director of Hiram Walker & 
Sons, Inc., was elected chair 
man of American Chemical 
Society’s Division of Agri 
cultural & Food Chemistry 
for 1954. He is an authority 
on foods, feeds and vitamins, 
as well as industrial fermen 
tations and alcohol distilla 
tion. 





Industry 


Anheuser-Busch, Inc., of St 
Louis, is considering construc 
tion of $5 million yeast plant 
next to its brewery now being 
built in Los Angeles County, 
Calif. 


Arizona Sunkist Growers 
Assn. has scheduled a $200, 
000 citrus packing plant at 
Phoenix, Ariz. 


Bakery Equipment Manufac- 
turers Assn. has re-elected 
J. U. Lemmon, Jr. president, 
John E. Morrill, vice-presi 
dent, and named Robert A. 
Miller to the Board of Di 
rectors. 


Bell Brand Foods Inc., peanut 
butter and specialty packer 
of San Francisco, will erect a 
$1 million plant. 


Blue Ribbon Corp., Ltd., will 
soon complete a new coffee 
plant in Edmonton, Alberta 


Bolivian Development Corp. 
will construct a new $2,850,- 
000 sugar mill in Montero, 
Kolivia, to be in operation by 
1955. 


Borden Co. has announced 
opening a new cottage cheese 
unit at Portland, Ore., with 
capacity of 50,000 pounds of 
cheese a day. 


Carnation Co. has formally 
opened its new $750,000 
laboratory at Van Nuys, 
Calif. to serve as a center 
for work designed to improve 
and develop food products 


FOOD 
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Castle & Cooke, Ltd., Hawaii, 
will construct pilot plant to 
test processing methods for 


macadamia nuts. 


Coca Cola Bottling Co., Bir 
mingham, Ala., plans a $500, 
000 expansion program to be 
completed by Spring 

Duffy-Mott Co. is building a 
modern apple processing fac 
tory near Williamson, N. Y. 


J. H. Dulany & Son, Inc. has 
announced comple tion of new 
cold storage warehouse at 
Exmore, Va 


Florida Canners Assn. elected 
Ralph L Miller president, 
ind P. H. Smith and John 
Snively, Jr., vice-presidents, 
at their annual meeting in 
Miami 


Foremost Dairies, Inc. has 
announced acquisition of four 
companies Widemire Ice 
Cream Co., Sylacauga, Ala.; 
Crescent ( reamery ('o., Sioux 
Falls, S. Dak.; Old Hundred, 
Inc., Southbury, Conn.; and 
lifternational Milk Processors, 
Ine., Chicago. 


Frozen Desserts, Inc., Los An 
veles, has started manufac 
turing imitation ice cream to 
he distributed by Pictsveet 
Foods, Inc. and Jerseymaid 
Milk Products Co 


French Sardine Co., Terminal 
Island, Calif., will expand its 
present plant. 


General Mills, Inc., will begin 
operation of its recently ac- 
quired Toledo, Ohi» plant by 
March. 


Gerber’s Baby Foods have 
formed a separate, wholly 
owned subsidiary company to 
be known as Gerber Products 
Inter-American Co 


Grocery Manufacturers of 
America have elected Steve 
©. Nisbet chairman of its agri- 
cultural committee, with Dal- 
las E. Western as vice chair- 
man 


Guilford Dairy Cooperative 
Assn. will construct a $262,000 
ice cream plant in Greensboro, 


Cc — 


i: Si 
dairy pr 
manufacturers, have com 
pleted an extensive modert 
ization and expansion pro 
gram at their Robinson, Tl 
factory 


Heath & Sons, Inc., 


CeSSOI and candy 


International Assn. of Ice 
Cream Manufacturers r: 
elected Bert Sweeting presi 
dent, and Hugh F. Hutchin 
son Vice-president, at its 
annual convention in Boston 


DECEMBER, 1953 























Why Myvatex Food Emulsifier helps sell bread 


y the looks, feel, texture of freshly baked goods alizing every day with My 


fairtrial Write to Distellation Prod 
ucts Industries, R N. 3 


distillers of monoglycerides made from natural fats and oils 


Distillation Products Industries :« division or Eastman Kodak Company 





* Patented 


Nerco-Niro spray dryers offer 
controlled drying, insuring a uni- 
form, free-flowing product, read- 
ily adaptable to high-speed, 
efficient packaging or processing. 

No chamber sweepers or other 
mechanical devices needed. Ef- 


fective, economical, adaptable. 


Nerco-Niro engineers are at 
your service. Pilot plant facilities 
available for test purposes. 


Please write for further information. 


NERCO 
RD 


Nichols Engineering & Research 
CORPORATION 
70 PINE ST., NEW YORK 5,N. Y. 


1637 N. Illinois St., Indianapolis 2, Ind. 
40 S. Los Robles Ave., Pasadena 1, Calif. 
1477 Sherbrooke St. W., Montreal 25, Canada 








For more information, use coupon on page 157 


Officers of American Institute 
of Baking re-elected at the 
Board of 
Louis’ E. 
(left) and 


annual meeting of 
Directors 
Caster, Chairman 


were 


Howard O. Hunter, President 
(right Also re-clected were 
Milton Petersen, Vice Chair 
man, J. A. Lee, Treasurer, and 
Paul Chapman, Secretary 





Los Angeles Brewing Co. will 
be converted from a 
owned subsidiary to 
of Pabst grewing Co. and 
vill start producing Pabst 
Blue Ribbon beer in addition 
“Eastside” 


wholly 
divisior 


tw if pre ent 


vrand 


Modeste Refrigerating Co. has 
wen purchased by Merchants 
Refrigerating Co., New York, 
for $1,750,000, pending ap 
pros il of San Francisco Pub 
l'tilities Commission 


Can Co: San Frat 


OnsStrue 


Pacific 
plauning 

million 

ind sale of j 


in that city 


plant in 


Pepsi-Cola Co. has officially 
opened it modernized Tac ory 
Paimpico, Me 
inced plans t 
illion dollar 


in Hartford, Conn 


hui i half 
ttling plant 
Pillsbury Mills Co. is 

ing its present plant 

on, Tex. % \ 

tional produ ‘Lion Tac 


cuits, and i ilso 


Quaker Oats 
t vi iild assem- 


' Harri 
|? 


Seven-Up Bottling Co 
anning a bottling 
, 


t vd nal « 
Wethe eld, Conn 


Brothers Winery hia 

discontinued operations at its 

Charlott« N. ( plant nd 
: 


Tenner 


Van Camp Sea Food Co 
ninal Island, Calif. has 
! rrantes i ’ ea! ea 


\) 


i 


a Frozen Foods Co. has 


Yakim 
stall ent tor pr 
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Personnel 


Morris V. Bahar of Nassau 
Suffolk Frozen Food Co.,.wa-s 
elected president of the Fro 
zen Food Distributors Assn 
of Greater New York 


Carl 


W. Bergmann is ne, 
aster of the G. Krueget 
Brewing Co 

Berlin has been ay) 
ol Krey 


rancisco 


George D. Bryson has been 
elected General Food Co. vice 
president in charge of inter 
nationa] « perations 


Buchanan 
instant 


William H. 
heen ! rmed iss 
nager ¢ Kraft Ie 


Garland, 


Conway 
chairn 


Lowell F. 

ippomted 

Ommittee on rese 
nal Asso 


\T 
Vaouta 


Tohn N. Curlett 

lent of A. Schilling 

Francisco, MeCorn 
Western d 


Ralph S. Dixon 
pom Et 1 


il 


Clarence E 
, 


Eldri 


ed vice 


Lewis 
and nut 


Meat 


Louviere 


sident 


Wm. 


nar 
ha 
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GET FASTER KETTLE HEATING WITH 


RMSTRONG STEAM TRAPS 


THE table summarizes results of heat 


+ i] . ‘ 
Summary of tests on 100 gallon aluminum kettle ing tests ona LOO gal. kettle. It shows 
that over-all kettle performance 1s 
| KETTLE DRAINED BY better with an Armstrong trap than 
| No. 213 | Restricted | Unrestricted with a steam-wasting cracked valve 
Armstrong | Blow Thru | Blow Thru or blow-through arrangement! 
Trap Ye" Orifice | 4” Pipe 





P Hundreds of food plant installauons 

Minutes required to Heat 417 Ibs. Water have proven that Armstrong Traps 
from 43 F. to 212 F. . eeere eee: 69 mi, 

are thoroughly reliable. They give 

Pounds of Steam required to Heat 417 Ibs. Water quick, uniform heating and freedom 

from 43 F. to 212 F : 85 trom steam waste. They seldom 

Pounds of Steam Used per Ib. of Water require attention. Mechanism ts iden- 

Evaporated | tical in design, material and workman- 

Pounds of Water Evaporated per Minute ship to that used in traps for 900 F,, 

950 Ibs. pressure 














ARE STEam TRAPS GO 
FoR JACKETED KETTLES? 


POPULAR STYLES 


Complete data in Free 4-page bulletin, Are Steam — 
Traps Good For Jacketed Kettles ? Gives proof that | beA$ag 
properly selected traps are necessary for maximum a 
performance. Discusses trap selection for slow and 

medium cooking, recommends trap sizes for fast 

cooking. Send for your copy today 


Side inlet - Bottom inlet- Side inlet-side outlet 
side outlet top outlet built-in strainer 


ARMSTRONG MACHINE WORKS 


866 MAPLE STREET, THREE RIVERS, MICHIGAN 


STRONGER. LONGER LASTING. ECONOMICAL, | 
POLYETHYLENE 
BAGS and LINERS 


“Built-In Seal” Polyethylene Bags 
and Liners prevent contamination or 
spoilage of even the most perishable food 
products ... are non-toxic, odorless, taste- 
less .. . water, moisture and air-resistant 
. unaffected by temperatures from —75° 
to +185° F ... will not adhere to products 
packaged .. . will not crack, split or run. 
Our high-speed equipment brings you low 


cra <7, _ RECIPE FOR SALES 








To assure greater product protection, ‘’Built- 
In Seal’ Polyethylene Bags and Liners in- 
corporate an exclusive welded seal that ac @ Pake a fine quick-frozen product like Sw 
tually exceeds the sidewalls in strength. The ; Chicken Pie. Be sure ISG is in the formeuta 

seal is warranted for the life use of the bag ‘ 


or liner. watch sales co up when people taste that down 


home flavor! Works wonders for prepared canned 


Made to your specifications—bags, {flat 

or gussetted—liners for drums, barrels, "e" 
: j vlad to help vou cet extra al through extra flay or. 

cartons, corrugated cases, multiwal] } ' 

bags, etc. ; Write Huron Milling Co. 9 Park Place. New York 


and frozen foods. Huron's Technical Sers ice will be 


Send today for full information, includ- a 


ing illustrated brochure. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+ %, 
Made by the pioneers in protein derivatives 
730F N. FRANKLIN ST. CHICAGO 10, ILLINOIS | 
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POLAK & SCHWARZ. INC. 
ALBERT ALBEk. EINc. 


A 
Or nnouncement... 


ALBERT ALBERK. ING. of Culver 


fornia. have merged their operations with 


POLAK & SCHWARZ, INC. and will here- 


iter be known as 


POLAK & SCHWARZ. IN¢ 


WEST COAST DIVISION 


laboratory and manufacturing de- 


I hie lon al 
partments will function as heretofore with the 
complete cooperation 


advantages of 


vdidled 
with POLAK & SCHWARZ. INC... whose vast 
ind successful experience both in this coun- 
ability of the 


try and abroad will enhance the 


West Coast Division to serve its clientele 











For more information, use coupon on page 157 


| 


Alfred 
\metr 
( (ier | 
ar] e-electer pres dent 
National Assn. of Pood Equip 
ent Manufacturers their 
York 





John H. Mathews has bee: 
ide hea ft the 

cal Development 

Department rt Beech-Nut 

|’ i } in (a 


newly 


eated Chet 


inajohari 


Harold W. McMillen 
Lecter hairman of 


etor or Ce 


ed 


ntral Sox 


Richard A. Meyer is new vice 
president of Anheuser-Busch, 
Ir St. Louis 


Joseph S. 


elected } 


Pickett is newly 
esident of Master 
Brewers Assn. of America 


D. J 


Chairman © he Eeo 


Purcell has been elected 


Solids 


Joseph Stanavage has 
} d ti research and dé 

division of Penn- 
Salt Mfe. ¢ 


ing 


Thornton has 


tor for United 


Dr. Norwood C 
been made dit 
t head the 


Lima, TH 


Associated 
Industries 


Airmatic Valve, Inc 
nounced tl ppome 
Henry T Gardr 


engineer 


Allied Chemical & Dye Corp 
ine W. W. Kon it, Jr 


lent of the Barrett 


American Cyanamid 
ppointed Willi 


American Machine & Foundry 
Co. will nsolidate t New 
Yor! y —* } . 
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American Polymer Corp 
Peabody, Mas 3 been | 


vased by Bor 


Bemis Bag 
iti OUutstanme y ston of F] 


Chicago, 


Conveyor Equipment Manu 
facturers Assn.’s new pres 
dent is R. F. Tomlinson, mar 
were of the 


Oliver Corr 


First Machinery Corp. has an 
nounced the appointment 

Milton Rabinowitz a vice 
president and general 


iger as part of n 


man 
\pansbon 
f its Technical and Engineer 


De pt 


Robert Gair Co., Inc., New 
York, has named John H 
Fettinger Sy A assistant 
of its Thames River 
Conn.) division 


anager 


General Dyestuff Corp 
erged with General Aniline 
Film Corp. in a stock trans 

er announced hb Attorney 

eral Brownell 


Jones & Laughlin Steel Corp.’s 
new vice-president of produ 
tion is A. T. Lawson 


Lamson Corp. has acquired 
fork lift truck business 
lift Corp. of Portland 

il] operate it under 

] wmnson Mohbilift 

I offering what 

the first inte 

for handling 

from the 

through te 


platform into 


Deaths 


A. Watson Armour, 71], dire 
ind membe f the execu 
mittee of Armour & 
Nov. ¢ 


William Bewley, 
the organizers 
Canning C 

Nov. 


Leon A. Chapin, 68, presiden 
f New York State’ Dairy 
men’ League Cooperative 
Assn.—Oct. 28 
Pasquale La food 
mufacturer ind ¢ etary 


Ll director 


Harry D. Oppenheimer, 7 
leading 1 nufacture f me 
isings Oct. 31 


David J. Roach, 66, director 
and assistant to the pre sident 


f Great Western Sugar Co 
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wee AARC eB 


pressures down to .002” (50 microns) | 


" YOU CAN SAVE 


operating and upkeep costs 
WITH I-R STEAM-JET EJECTORS 


Single-stage, twin-element ejector 
mounted on surface-type precooler 
: Two-stage, single-element and aftercondenser. 
Single-stage ejector with ejector with direct-contact 
direct-contact type type intercondenser 
aftercondenser. = 
Three-stage ejector with 
direct-contact type 
intercondensers 


Large booster-type ejector, 
Two-stage, twin-element ejector similar to smaller sizes 
with surface-type intercondenser ‘ except with multiple 
and aftercondenser, one-piece steam nozzles 


; ; ; and welded construction, 
Two-stage, single-element, non-condensing ejector. 


In the food industry, where vacuum is an essential part of many proc- 
esses, Ingersoll-Rand has years of application know-how. 

You will find trained engineers in Ingersoll-Rand branch offices who 
are vacuum specialists. They are constantly working with process engi 
neers, finding new and better ways to make vacuum equipment speed-up 
processing time...improve product quality...reduce costs. 

If you are looking for the answer to a vacuum cooling problem, why 
not take advantage of the experience of Ingersoll-Rand engineers? They 
can show you how the correct application of I-R vacuum equipment is 
producing effective results in good processing plants throughout the 
country. 














Ing ersoll-Rand 


11 Broadway, New York 4, N. Y 


COMPRESSORS * AIR TOOLS * ROCK DRILLS * TURBO-BLOWERS * CONDENSERS * CENTRIFUGAL PUMPS °¢* DIESEL & GAS ENGINES 
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because its made of STYROFOAM* ... 


E al . ) dl Wi \al 4% , @® Trademark 


Dow Chemical Co. 
PIPE INSULATION 


DOES NOT DETERIORATE IN SERVICE... LASTS INDEFINITELY ON LOW TEMPERATURE LINES 


VAPO-WALL COSTS LESS TO BUY AND INSTALL \/ VAPO-WALL IS COMPLETELY SANITARY 


exiremely lightweight ... pleasant and easy to work does not contaminate food, attract insects or rodents, 
with . .. simple and quick to install. or support mold, 


VAPO-WALL COSTS NEXT TO NOTHING TO MAINTAIN CAN BE INSTALLED WITH GOOD RESULTS ON WET LINES 


Vapo-Wall is its own vapor barrier ... sheds water Immediate shipment from stock of all common sizes 
. will not swell, soften, freeze or waterlog .. . of pipe and fitting covers. Write for free booklet and 
will not rot or crumble. price information. 


VAPO-WALL HAS A PERMANENT ‘K’ FACTOR OF .23-.25 


Vapo-Wall’s low thermal conductivity remains the Write to Our Factory in Houston, or 
same throughout its long lifetime of service .. . Meyer-Blanke Co. Miller Machinery & 
reduces refrigeration tonnage loss as much as 90%. Cherry-Burrell Corp. Supply Co. 
Monroe Food Machinery, The Hurley Company 
Inc. John Pico Dairy Supplies 
Kennedy and Parsons Lenfesty Supply Co. 


UU ee 
\ j 


Pia 


7120 Avenue C @ Houston, Texas @ WOodcrest 1753 

















BIN-FLO 
UNIT 





SUPPLY 


ORIENTAL WISDOM 


pays OFF BIN-FLQ "2" 


®@ The Chinese first discovered how MSG enhances 


food flavor. ‘Today. La Choy uses Huron MSG to KEEPS BULK MATERIALS MOVING 


bring out the delicate favor of the choice ingredt nts 


’ BIN-FLO units in bins, chutes, hoppers, etc., restore flow 
in their canned ¢ hop suey produc ts. Huron’s Peehni- characteristics to dry, finely ground materials which tend to 
cal Service can help vou get more flavor and sales by pack or bridge in storage. Types for all materials and con 
diaons. No moving parts; simple installation; negligible 
operating cost, no maintenance cost 

, . 
essed food products Write Huron Milling ¢ o.,9 Park BIN-DICATOR bin level indicator- The Fyes 
Place. New York City 7. of the Bin’’—automatically reports levels of 
materials in storage; automaucally controls 
filling machines: prevents waste 


HURON MSG THE BIN-DICATOR CO. 


PURE MONOSODIUM GLUTAMATE 99+-% 


working tonto vour formulas fon prepared or proce- 


13946-R Kercheval @ Detroit 15, Mich. 





Made by the pioneers in protein derivatives 
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Just Off the Press 





New Catalogs and Bulletins 
from manufacturers of equipment and supplies 


—Free for The Asking— 


Food Plant 


Various Strainers 

Models of low pressure drop 
strainers with charts and_ illus- 
trations. Revised Data Manual 
952. 16 pages—J. A. Zurn 
Mfg Co., Erie, Pa 
Circle 213A on Reader Service Card 


Flexible Couplings 

Ratings, dimensions and spe- 
cial purposes of types of flexible 
steel couplings. Catalog 501. 
12 pages.—American Flexible 
Coupling Co., Erie, Pa 
Circle 213B on Reader Service Card 


Liquid Cyclone 

Description of physical ap- 
pearance, applications, advan 
tages and action of two multiple- 
unit type liquid cyclones. Bul- 
letin 2502. 12 pages—The Dorr 
Co., Barry Place, Stamford 
Conn. 
Circle 213C on Reader Service Card 


Control Valves 

Information on design, ma- 
terials of construction, and ap- 
plication of new line of control 
valves emphasizing change in top- 
works design Bulletin LB-}. 
10 pages.—Conoflow Corp., 2100 
Arch St., Philadelphia 3 
Circle 213D on Reader Service Card 


Mechanical Mixer 

Description of experiments on 
electrical-driven mechanical mixer 
for homogenizing samples, of 
special interest to pharmaceutical 
chemist, chromatographer and 
spectroscopist. Bulletin FS-238. 
6 pages.—Fisher Scientific Co., 
717 Forbes St., Pittsburgh 19. 
Circle 213E on Reader Service Card 


Cooling Insert 

Insert for cooling rolls and 
drums and heat transfer in in- 
dustrial equipment. Bulletin 531. 
4 pages.—F. R. Gross Co., 592 
Crestview Ave., Akron 20, O 
Circle 213F on Reader Service Card 


Level Gages 

Reflex and transparent level 
gages. Pamphlet 200. 4 pages. 
—Jerguson Gage & Valve Co., 
87 Fellsway, Somerville 45, Mass 
Circle 213G on Reader Service Card 


Process Burners 

Line of gas and oil burners for 
process furnaces. Bulletin 703-A 
4 pages——Peabody Engineering 
Corp., 580 Fifth Ave., New 
York 36. 
Circle 213H on Reader Service Card 


FOOD ENGINEERING, 


Equipment 


Lubricating Equipment 
80-1, and 9] 


descriptions of in- 


Catalogs 63, 
sent detailed 
dustrial lubricating 
with charts, tables and photos, as 
well as lubncation systems, and 
ipplication devices.—Lincoln En 
gineering Co., 5701 Natural Bridge 
Ave., St. Louis 20. 


Circle 2131 on Reader Service Card 


equipment 


Filler Models 

Descriptions, photos and use 
of various filler models. Folder 
+ pages.—Speedee Packaging Ma 
chinery Corp., 1818 W. 74th St., 
Chicago 3¢ 


Circle 2133 on Reader Service Card 


Gate Valves 

Two illustrated circulars de 
scribe line of 150 and 200 Ib. 
bronze gate valves, including di 
mensions chart. 4 pages each.— 
Lunkenheimer Co., Box 360, Cin- 
cinnati 14 
Circle 213K on Reader Service Card 


Steam Boilers 

Description of steam boiler 
along with specifications and con- 
struction details for installation 
Bulletin 7D. 4 pages.—Mears- 
Kane-Ofeldt, Inc., Church Rd., 
Bridgeport, Pa 
Circle 213L on Reader Service Card 


Worm Gearing 

Examples of worm gear drives 
and speed reducer Illustrated 
brochure 5 pag Cleve 
Worm & Ge if Co., 
80th St., Cleveland 4 
Circle 213M on Reader Service Card 


Agitators and Mixers 
Comprehensive lin 

and mixers. Catalog 

Process Equipment Engineers In 

Belding, Mich. 

Circle 213N on Reader Service Card 


Chain Sprockets 

Specifications for stock roller 
roller chain sprockets. Pocket- 
ize catalog B55-53. 16 pages.— 
Morse Chain Co., 7601 Central 
Ave., Detroit 10. 
Circle 2130 on Reader Service Card 


Tabletting Presses 

Line of single punch and ro- 
tary tabletting presses with par- 
ticular attention to most suitable 
application of each model. I] 
lustrated Catalog 801. 24 pages 
—F. J. Stokes Machine Co., 
Tabor Road, Philadelphia 20 
Circle 213P on Reader Service Card 
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TOMATO CANNERS 





Under peak load production 


you 


depend on. The 


Ad 


need «# pulper you can 


Indiana E-Z 


ust 1s it a rugged per 


former that delivers twice the 


volume of ordinary pulpers of 


comparable size 


pe i 

e ins 
anc 
and 


ture 


green 


clea 
e 1 . 
rant chand” ny mot« 
ve” perwee 


25 to 30 tons 
hour with only a 10 hp 
ww! The instant control fea 


a development of Lang 


senkamp's modern research— 


eliminates waste due to raw 


st« 


wk assures a product of 


maximum quality 


F. H. LANGSENKAMP CO. 


227 East South Street 


Indianapolis 25, Indiana 








Star in 


Savory salt mixes 


@ Savory salt has one job to do: make food taste 


better. And its star ingredient, MISG points up flavor 


like nothing else can! Many famous food manufac 
turers use Huron MSG in their blends. IVs a natural 


flavor booster. If you sell dry, canned or frozen food 


Huron’s Technical Service can 


sales appeal through added taste 


Milling Co., 9 Park Place, New 


help you get added 
appeal. Write Huron 
York City 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+ % 


Made by the pioneers in protein derivatives 


For more information, use coupon on page 157. 








Where the best in refrigeration 


is required ... specify ... DOLE 
VACUUM COLD PLATES — 


The intensely cold DOLE VACUUM COLD 
PLATES, installed in overhead banks, keep 
frozen foods at proper temperature until 
time of delivery, thus insuring retention of 
quality and flavor. In addition, the natural 
air circulation created by DOLE VACUUM 
COLD PLATES reduces dehydration and in- 
creases operator comfort. DOLE VACUUM 
COLD PLATES are available in various sizes 


to fit any cold storage room 


WRITE FOR CATALOG AE 


DOLE REFRIGERATING COMPANY 
5950 N. Pulaski Road, Chicago 30, Ill. 
103 Park Avenue, N. Y. 17 


In Canada: Dole Refrigerating Products, Ltd. 
44 Elgin Street, Brantford, Ontario 


Maximum Refrigeration Efficiency 


DOLE 


MAN U F oO Ff 


THE 


AGHun ges 


LINE 








For more information, use coupon on page 157 


Condensing Units 

Illustrations and specifications 
for three models of refrigeration 
condensing units and accessories 
Bulletins C-1100-B42B, C-1100 
and C-1100-B43B. Each 4 
pages.—Worthington Corp., Har 
rison, N. J 


Circle 214A on Reader Service Card 


B48, 


Synthetic Rubber 
Information on properties and 
of synthetic I}lus 
trated folder. 4 pages.—Thiokol 
Chemical Corp., Trenton 7, N. ] 


Circle 214B on Reader Service Card 


rubber 


Exhaust Purifier 

Device for removing fumes and 
odors from gas-powered equip 
ment. Folder. 4 pages—OXY 
Catalyst, Inc., Wayne, Pa. 


Circle 214C on Reader Service Card 


Motor Starters 

Starters built for squirrel-cage, 
synchronous, wound rotor and 
multi-speed motors Bulletin 
14B-641-OB 12 pages.—Allis 
Chalmers Mf; o., Milwau 
kee 1 
Circle 214D on Reader Service Card 
Storage Batteries 

Information on battery opera 
tion and maintenance, with in 
tructions for all personnel aso- 
automotive storage 
battery use. Booklet. 24 pages.— 
Electric Storage Battery Co., Box 
8109, Philadelphia 1 


Circle 214E on Reader Service Card 


iated with 


Distribution Transformers 
Dry-type distribution __ trans- 
formers. Pamphlet EU-106-12 
+ pages.—Wagner Electric Corp., 
6400 Plymouth Ave., St. Louis 


14, Mo. 
Circle 214F on Reader Service Card 


Steam Traps 

Detailed description and _ illus 
trations of installation, testing 
maintenance, and repair of steam 
traps and accessories. Manual 
239. 8 pages.—Armstrong Ma 
chine Works, Three Rivers, Mich 


Circle 214G on Reader Service Card 


Processing Equipment 

Photos, diagrams and descrip- 
comprehensive line of 
food processing equipment. Bul- 
letin 51-70. 16 pages—Chain 
Belt Co., 4783 W. Greenfield 
Ave., Milwaukee 1 


Circle 214H on Reader Service Card 


tions of 


Dehydrators 

Models of dehydrators for use 
in brewing and distilling grains, 
flash-drying of chemical residue 
and wastes, and forage crops 
Bulletins 50404, 52408 and 
51405. 4 pages each.—Amold 
Dryer Co., 3000 W. Montana 
St., Milwaukee 1. 


Circle 2141 on Reader Service Card 


Corrosion-Resistant Fittings 
[ypes of fittings with size 
ranges, dimensions, tolerances, test 
data, accessory equipment, charts, 
tables, methods and general in 
formation on soldering, welding 
and brazing stainless steel. Cata- 
log. 22 pages.—Horace T. Potts 
Co., Erie Ave. and D St., Phila 
delphia 34 
Circle 214) on Reader Service Card 


Oil Burners 

Information on operation of var 
types of automatic, heavy 
fuel oil burners. Brochure A-604 
§ pages.—Ray Oil Burner Co 
1301 San Jose Ave., San Francisco 
12. 
Circle 


ius 


214K on Reader Service Card 


Pneumatic Vibrators 

Line of air vibration equipment 
including metallic-impact types 
and air-cushioned vibrators with 
minimum of noise with sheet for 
obtaining free information and 
advice on vibrator requirements 
Catalog 109. 16 pages.—Cleve 
land Vibrator Co., 2828 Clinton 
Ave., Cleveland. 
Circle 214L on Reader Service Card 
Bottling Units 

Uncaser and washer-loader for 
bottling operations Tlustrated 
Form 2J6925. 12 pages.—Radio 
Corp. of America, Engineering 
Products Dept., Camden, N. |] 


Circle 214M on Reader Service Card 


Control Equipment 


Temperature Indicator 

Dial thermometers for long dis- 
tance measurement with compre 
hensive data on vapor pressure and 
gas pressure types. Bulletin 467 
16 pages.—Foxboro Co., Foxboro, 
Mass 


Circle 214N on Reader Service Card 


Cooling Treatment 
Processes and problems of auto 
controlled recirculated 
> water systems with infor- 
mation on necessary instrumenta 
tion. Data Sheet 9.6-7. 4 pages 
Minneapolis-Honeywell Regula- 
tor Co., Industrial Div.,+Philadel- 

phia 44 


Circle 2140 on Reader Service Card 


FOOD 


ENGINEERING, 


Time Switch 

Design, operatiom, and applica 
tion of heavy-duty time switches 
for automatic control of street 
lighting, signs, refrigerator defrost 
ing, and many industrial uses. Bul 
letin GEC-535C. 8 pages.—Gen 
eral Electric Co., Slaeoctede 2 
N. Y 
Circle 214P on Reader Service Card 
Electronic Controls 

Cutting Production Costs with 
Electronic Controls 46 case 
studies of control problems and 
solutions. Handbook. — Photo- 
switch Inc., Broadway, Cam- 
bridge 42, Mass. 


Circle 214Q on Reader Service Card 
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Flow Meters 

Data on meters for measuring 
air flow, gas flow, and ratio of one 
to other. Publication 52-1017-37 
5 pages.—Hays Corp., Michigan 
City, Ind. 


Circle 215A on Reader Service Card 


Convex Scale 

Description of convex scale for 
hecking liquid level. Bulletin 207 
Jerguson Gage & Valve Co., $ 
Fellsway, Somerville 45, Mas 


Circle 215B on Reader Service Card 


Electric Ovens 
Information on electric ovens, 
furnaces, glass annealing ovens and 
humidity cabinet. Catalog 4( 
ges Blue M Electric Co., 306 
308 W. 69th St., Chicago 21 


Circle 215C on Reader Service Card 


Spectrophotometry 
Story of 


Color-illustrated 


spectrophotometry 
booklet 295-18 

16 pages.—Beckman Instruments, 

Inc., South Pasadena 1, Calif 


Circle 215D on Reader Service Card 


Fluid Meters 
Instruments for 
iutomatically 


metering 
ontrolling 
variables. Bulletin 17. 16 pages 
Bailey Meter Co., ) Ivanhoe 
Rd., Cleveland 10. 


Circle 215E on Reader Service Card 


} 
I 
105¢ 


Variable-speed Stirrer 

Description of variable-speed 
tirrer with two output haft 
Leaflet 480.—Eberbach Corp., 
Ann Arbor, Mich 


Circle 215F on Reader Service Card 


Plant 


Chemical Additives 
Pending legislation on 
al additives to food. Bulletin. 

+ pages——Food Research Labs. 

Inc. 48-49 33rd St., Long !sland 

City 1 


Circle 215L on Reader Service Card 


hem 


Beverage Labels 
Information and data on chara 
teristics and uses of aluminum foil 
Laide Booklet. 48 pages.—Reyn 
ids Metals Co., 2500 S. 3rd St., 
Louisville 1, Ky. 
Circle 215M on Reader Service Card 
Floor Maintenance 
Photos, drawings, diagrams and 
scussion of floors and flo 


ry data 


r prob 
ind 
23D 
Mf: 
Cleve 


Circle 215N on Reader Service Card 


Gate House 


Circle 2150 on Reader Service Card 


FOOD ENGINEERING, 


Electronic Controllers 

Descriptions of line of instru 
ments available as 
recording controllers for 
perature, pressure, flow, liquid 
level, humidity and time prograin 
Bulletin B226. 16 pages.—Bn 
Co., Waterbury 20, Conn 


Circle 215G on Reader Service 


indicating of 


Card 


Console Indicator 
Electronic console indi 
tting 

vhole control room panel 

ND46-33A(2). 4 pag 

Northrup Co., 4934 Sten 

Philade Iphia 44 


Circle 215H on Reader Service 


unobstructed 


Card 


Electronic Recorder 

Fechnical data on design and 
operation of electronic recorder 
Fielden Instru 
Robertshaw ‘ulton 
2920 N. 4th St 


§-page bulletin 
ment Div., 
Controls Co., 


Philadelphia 33 


Circle 2151 om Reader Service Card 
Proportioning System 

Description and illustrations of 
iufomatic proportioning system for 
uaking up formula products in 
feed mill. Bulletin 531D.—Richard 
son Scale Co., Van Houten Ave., 
Clifton, N. ] 


Circle 215J on Reader Service Card 


pH Control 

Reprint of paper on several s 
tems of automatic pH 
water and industrial waste 
ment. Bulletin 55. 8 pages 
Milton Roy Co., 1300 E. Me 
maid Lane, Philadelphia 1¢ 


Circle 215K on Reader Service 


} 
control im 


treat 


Card 


Supplies 


Glutamic Acid 
Present 
lutamic acid. B 

Product 


} 


nutritior 


{mino 
Minerals and Che 
Wacker Dr., Chi 


Circle 215P on Reader Service Card 


Silicone Products 
Reference guide to Te 

product wit! emphasis n use 

each Folder 4 page 


| Dow 
Corning Corp., 


{ 


Midland, Mich 
Circle 215Q on Reader Service Card 


Pipe Insulation 


Circle 215R on Reader Service Card 


Tank Lining 


( 
1ON-1 


\ St. I 
Circle 2158S on Reader Service Card 


Phormton 
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Rancidity needn't spoil 


Nuts 
Tenox 


EASTMAN 
FOOD-GRADE 
ANTIOXIDANTS 


For complete information 
about the effectiveness 
of Tenox in 

combating rancidity in 
nuts, write to 


EASTMAN CHEMICAL PRODUCTS, INC. 
Chemicals Division 
KINGSPORT, TENNESSEE 


Where Quality Counts 
Nothing Beats 
Natural Spices 


American Spice Trade Association 
82 WALL STREET, NEW YORK 











fo PREE READER SERVICE | 


Use the handy coupon on if 
page 157 of the magazine 


rmato 


Get titerature, cata! iled inf 


that you need from manufacturers of equip- 


+ 


ment, materials, supplies, in ients. 


ey) your convenicie 


USE READER SERVICE 








For more information, use coupon on page 157 





Heads 
to 500 Ft. 


Capacities 
to 150 G.P.M. 


i, & © 
nurs 


APCO Two-Stage Turbine 
Type Pump for High 
Pressure Service 
Apco—the pump with but 
one moving part, the im- 
peller — is famous for 
long - lived, efficient per- 
formance on small capac- 
ity, high head duties. 
Available in Single Stage, 
Two Stage and 4-Stage 
Tandem for high pressures 
— and Water Jacketed 
for high temperature and 
highly volatile liquids. 

Write for Bulletins 
111, 111-A, 111-WJ 


SUBSIDIARY OF THE NEW YORK AIR BRAKE COMPANY 


71 DEARBORN STREET, AURORA, ILLINOIS 





Meat tenderizer plus 


famous manufacturer realized that a meat 
tenderizer could do tee jobs . make meat tender. 
and bring out the utmost in flavor at the same time. 
lo enhance flavor. he simply added Huron MISG to 
his formula. Uhis 


dreds of erocery store produc ts an added sales boost 


reat natural product gives hun- 
how about vours? Call on Luron’s Technical 


Phe Huron Milling ¢ ompany, 9 Park Place, 
New York City 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+4-% 


Sery bee 


Made by the pioneers in protein derivatives 


216 For more information, use coupon on page 157 





Power Tools 

Assortment of portable power 
tools. Catalog Sais -20 pages.— 
Syntron Co., Homer City, Pa. 


Circle 216A on Reader Service Card 


Aluminum Ladders 

Aluminum ladders and gang- 
ways, stair and ladder treads, and 
gratings. 3 brochures. 4 pages 
cach. — Washington Aluminum 
Co., Inc., Baltimore 29, Md 


Circle 216B on Reader Service Card 


Chain Lubrication 

Uses of waterproof, dripless 
chain lubrication developed espe- 
cially for packing plant use. Leaf 
let McGlaughlin Oil Co., 3750 
E. Livingston Ave., Columbus 13, 
Ohio 


Circle 216C on Readers Service Card 


Materials 


Industrial Trucks 

Dimensions and specifications of 
various types of fork-lift trucks, 
tractors and accessories. Pamphlet 
P'C-27-5-49-100M. 8 pages.—In- 
dustrial Truck Div., Clark Equip- 
ment Co., Battle Creek, Mich. 


Circle 216G on Reader Service Card 


Head Attachment 
Motor-powered revolving head 
attachment adapted to standard 
Bulletin 
62109 


straddle trucks 
Raymond Corp 
n St., Greene, N. Y. 


Circle 216H on Reader Service Card 


Oscillating Conveyors 
Photos and descriptions of ty] 
typi al 
- iaterials handled, and spe- 
i] feature Books 2478 and 
2444 Link-Belt ( 0., 233 Broad 
New York City 


Ten) 


{ oscillating ynveyor 


Circle 216! on Reader Service Card 


Hand-Pushed Trolleys 

( nplete specifications of hand- 

I trolleys, cranes, 

ble for use where 

er driven trolley con 
I not be justified. Cat 
ilog 45 16 pages.—Jervis B 
Webb Co., 8951 Alpine Ave., De 
troit 4 


vita 


ru 
13 
] 
I 


r woul 
woul 


Circle 216J on Reader Service Cord 


Electric Hoists 

Details of construction, installa 
tion data and photos of line of 
ght electric hoists de- 
intermittent duty with 
and dust and 
enclosures. Bul 
16 pages.—Shepard 
Niles Crane & Hoist Corp., Mon 

tour Falls, N. Y. 


Circle 216K on Reader Service Cord 


Straddle Truck 

Features of electric rider, strad- 
dle truck designed for narrow aisle 
tiering. 4 pages—-Yale & Towne 
Mfg. Co., Philadelphia 15. 


Circle 216L on Reader Service Card 


FOOD 


ENGINEERING, 


Electronic Deodorizer 

Description in detail of elec- 
tronic ozone deoderizer with sug- 
gestions as to use. Pamphlet.— 
General Mfg. & Distributing Co., 
Quincy, Mich 


Circle 216D on Reader Service Card 


Dessicant Granule 

Characteristics and use of gran- 
ule to be used as dessicant de- 
scribed and illustrated. Folder. 4 
pages.—Mclntire Co., Livingston, 
N. J 


Circle 216E on Reader Service Card 


Dairy Cleaner 
Improved, dust-free detergent 
designed expressly for dairy plants. 
Diamond Alkali Co., 3000 
Union Commerce Bldg., Cleve- 
land 14, O 


Circle 216F on Reader Service Card 


Handling 


Handling Attachment 
Mechanical unit designed to 
handle any conventional type 
drum without the use of pallets or 
dunnage. Leaflet—Lewis-Shepard, 
Dept. R-33, Watertown, Mass. 


Circle 216M on Reader Service Card 


Truck Hoists 

Features of double-acting hoists 
with low hydraulic pressure, safety 
devices and replaceable bushings. 
Bulletin BH49144. 4 pages.— 
Heil Co., Hillside, N. J. 


Circle 216N on Reader Service Card 


Pneumatic Conveyor 
Description of pneumatic bulk 
handling method, and types of ma- 
terials best conveyed. Bulletin 55. 
-Vacu-Blast Co., Inc., P. O. 
Box 885-R, Belmont, Calif. 


Circle 2160 on Reader Service Card 


Cushion Tires 
Features and advantages of new 
line of cushion tires, as well as 
hi pe previous! offered 
Towmotor Corp., 1226 
nd St., Cleveland 10. 


Circle 216P on Reader Service Card 


Hand Truck 

Models of two-wheel hand 
truck with hydraulic lift. Form 
553B25. 4 pages.—Allied Mfg. & 
Sales Co., 201 N. Wells St., Chi- 


cago 6. 
Circle 216Q on Reader Service Card 


Handling Systems 

Details on how to apply engi- 
neered package-handling systems 
Booklet 2591.—Alvey 
9313 Oliver 


in industry 
Conveyor Mfg. Co., 
St. Rd., St. Louis 24. 


Circle 216R on Reader Service Card 


Truck Refrigeration 
Description of six ways to re 
frigerate trucks. Bulletin KT-43. 
Kold-Hold Div., Tranter Manu- 
facturing, Inc., 735 East Hazel 
St., Lansing 4, Mich. 


Circle 216S on Reader Service Card 


DECEMBER, 1953 





Miscellaneous 


Grease Interception 

Technical guide in the proper 
sizing and selection of grease inter 
ceptors with illustrations, charts 
and tables. Bulletin 6-52. 16 
pages——J. A. Zurn Mfg. Co., 
Ene 1, Pa 


Circle 217A on Reader Service Card 


Educational Film 

Condensed transcript of 20- 
min., full-color film on mechanical 
shaft seals for centrifugal pumps 
now available for showings to engi- 
neering and maintenance meetings 
Bulletin 153-10000. 16 pages.— 
Byron Jackson Co., Box 2017, Ter 
minal Annex, Los Angeles 54 


Circle 217B on Reader Service Card 


Starch Information 

Comprehensive, semi-techinical 
story of starches with discussion 
of commercial raw starches, spe 
cialty starches, starch denvatives, 
methods of handling, and glossary 
of trade terms. Illustrated booklet 
56 pages.—National Starch Prod 
ucts Inc., 27 Madison Ave., New 
York City 16 


Circle 217C on Reader Service Card 


Package Evaluator 
Factors to be considered in con 
sumer package evaluation. Leaflet 
-Monsanto Chemical Co., Plas 
tics Div., Springfield, Mas: 


Circle 217D on Reader Service Card 


Food Technologists 





Free Literature—Fast Way 


Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard—page 
157. Then sign at the bottom 
and mail. 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reader 
Service Section. 





Laboratory Developments 
Progress in laboratory instru 
mentation and technique, includ 
ing details on first non-yellowing, 
non-cracking varnish and an elec- 
tronic instrument that makes pos 
sible the automatic assay of multi 
netal samples. Vol. 23, No. 1 
38 pages.—Fisher Scientific Co., 
717 Forbes St., Pittsburgh 19. 
Circle 217E on Reader Service Card 


Water Softening 
Information for accurate specifi 
ition of water softener equipment 
for manufacturing or processing 
plants. Brochure.—Illinois Water 
Ireatment Co., 840 Cedar St 
Rockford, Ill 


Circle 217F on Reader Service Card 


KNOW FROM EXPERIENCE 
THAT 


CLINTON, 


PRODUCTS 
FROM 


CORN 
HAVE QUALITIES WHICH 
MAKE THEM 


ESSENTIAL INGREDIENTS 


IN THE PREPARATION OF 


FOODS 


CLINTON FOODS INC 


CORN PROCESSING DIVISION 
CLINTON IOWA 


CORN SYRUPS * CORN STARCHES « LACTIC ACID 


CLINTOSE (DEXTROSE) 


FOOD 


ENGINEERING, 
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Ups beef flavor! 


@ More “bheefiness” for “beef” products? ‘Then do as 
leading makers of bouillon cubes and gravy bases do 

add more rich braised beef coodness with Thuron 
HV P. This natural product made from wheat gives 
and extends— beef flavor to any prepared or pros essed 
food product. Comes in a number of forms to meet 
any manufacturing need. Luron’s Vechnieal Service 
will gladly help you use IVP to your sales advan- 
tage. Hluron Milling Co.. 9 Park Place. New York 
City 7. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 











look at the SERVICE you 
get with AMESTEAM / 


GENERATOR * 


] BEFORE INSTALLING, a 


complete ‘‘How-to-do-it’’ manual 


2? AFTER INSTALLING, our LOCAL service man starts your 


unit and provides three months free service 


— PLUS — 


—a compact, self-contained unit fully piped and wired 
low-cost installation, fully automatic and guaranteed 


efficient. 


;\BULLETIN! 
\ 
Write now for AMES 
bulietins describing 
20 sizes, 10 to 600 
h.p., 15 to 2004 
gas or oil. WRITE 
TODAY. 


BOX C-123, OSWEGO, N.Y. 


For more information, use coupon on page 157 





IDENTIFICATION DISC: An aluminum mark- 
ing ate on alli Walworth No. 225P's facili- 
tates inventory control and makes reordering 


NEWLY DESIGNED HANDWHEEL 


cooled 


IMPROVED PACKING: Molded packin 
lubr re 


ted asbest forced with cof 


HEXAGONAL UNION BONNET 
CONNECTION, DEEP STUFFING 
BOX AND RUGGED STUFFING 
NUT on bonnet connect 


f distort 


EXTRA STRONG BODY: Made of Composi- 
tion M (ASTM B61) bronze 
{ 


ed hexes provide a hig 


k walls and 


take 


a good look 


at the Walworth 


no. 225P Globe 


2» 


- the Toughest Bronze Valve Your Money Can Buy 


The stainless steel, corrosion resistant seats and discs are heat treated to a 
hardness of 500 Brinell — hard enough to scratch glass and crush nails! The 


valve can be closed on sand, slag, and pipe scale without injury to the seating 


surfaces. ‘“Wire drawing” is practically eliminated. All parts are accurately 


machined and gaged. Years of tight, positive shut-off are assured. 


Available in both globe and angle types (angle type: No. 227P) in sizes 


14” to 2”, this quality valve is recommended for 350 Ibs. W.S.P. at 550 F, 


and 1000 Ibs. non-shock service on cold water, oil, gas, or air. 


For full data on this long-life, economical Walworth Bronze Valve, see 


your local Walworth distributor, or write for Circular 


SEATS AND DIS 


of st 


Cs: F 


ype seats and discs 


stae to 500 


WALW ORTH 


se 2 
valves and fittings 
€0 EAST 42nd STREET, NEW YORK 17, N. ¥. 


DISTRIBUTORS 


For more information, use coupon on page 157 


IN PRINCIPAL CENTERS 


FOOD ENGINEER 


THROUGHOUT THE WORLD 


ING, DECEMBER, 1953 








PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE- 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J. PAUL BISHOP AND ASSOCIATES 
Food 
Consulting and Engineers 
Chemical 
Specializing in 
Designing, Estimat id Er eering of New 
and Modernizing of O id, Fe ood an ‘Che mic a Plants 
and Processes 
Internationally Known 
Write P. 0. Box 348 


Champaigr Iilinofs 


Consuit 
these SPECIALISTS 


Let them save your time by bringing 
their broad experience in their specialty 
to bear on your problems. 


KARL B. NORTON é ASSOCIATES 
DONALD K. TRESSLER & ASSOC 


od Technologists and Engineers 
Specia -, in I ; and Preservation; 
Equipment Testing and Evaluation; Food Freezing ; 
By-Product Utilization Manufacture of Pure Fruit 
avors 
Norton Compo Road 


1 Preparati 


Westport, Cona 














BRADBURY RESEARCH ASSOC., IN 


Food Plant Consultants 
PLANT SANITATION-—-MANDATORY LABEL 
ING, LABORATORY SERVICES; Filth in foods 
1 analysis, bacte 


wal analy ogical tests 


817 Mood treet 





GENERAL DRYING CO. 
J. I. MURRAY, PhD, Mer 


Research Spray Drying on Dairy, Food, Chemies 
an 1 Pharmaceutical Products-——-New Food P 

Deve lop nt—Milk and Ice Cream Pr a 

velopme! Consultation on Food Deatuces Adver 
eration with other laboratories. 


Tel-Hancock, N. Y. 187 


SCHWARZ LABORATORIES, Inc. 


letin describing facilities 1 services 


230 Washington St., Mount Vernon, N.Y 














FOOD DEVELOPMENT LABORATORY 
Consulting Service 
S. W ARENSON. DIRECTOR 
vice to the seqnsat and Pe itato 


cal, Pr ysical 
mulation Qui alit Control 
‘Bre adway 


New York, N. Y 











LEWIN ASSOCIATES 


Industrial Consultants 
DAVID N. LEWIN, PhD., FOOD CONSULTANT 
‘Nes PH D. LEWIN, CONSULTING ENGINEER 
Design Layouts Investigations Consulta 
ns Reports Market Inves 
naveviis Dairy Products—-Food Preserving b 
Di yi ng Freezin & Consultation in Managing, Ware 
Ing ge stribt tlon—Formulae, New Products 
& West N Y hs JUdson 6-1748 


FOSTER D. SNELL, INC. 


Research Chemists and Engineers 








GEMAR ASSOCIATES 


Consulting Mater 


ver 20 years 


tials Handling Enginevra 
experience 





"i 
| 


MID WEST TESTING reese iaaamaaa 


nal and Biochemical 
nsultation 


Testing and Analysis 


POXICOLOGICAL STUDIES 





8 wdc wnalise, Pickles 
erage Ss 5 Filth tr Foods 
cod and Dr ig Labels, Expert Tes imons 


taw Place Baltimore 17, Maryland 











Advertisements 


eived by December 20th will appear 
the January issue subject to limita- 


ivailable. Add copy to 


FOOD ENGINEERING 
330 W. 42nd St., New York 36, N. Y. 
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WHERE TO STORE | 
FROZEN FOODS 





Ingredien ts 


For the Food Processor 

















QUAKER CITY 
COLD STORAGE CO., INC. 
PHILADELPHIA, PA. 

3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 














the advertisements 


in the SEARCHLIGHT SECTION on the following pages 


are live opportunities in the field of food processing and distribution. 

Each announcement represents a current Want or Offering of an organization or 
individual in the field, with some element of profit in each for whoever can fill the 
need. Some have money-saving possibilities, others are opportunities for more business; 
many are employment opportunities; still others offer property, or equipment—used or 


surplus new equipment. 


“Searchlight’’ advertisements are constantly changing. 
stantly finding their way into this great Want medium, each issue. 


New opportunities are con- 
Regular reading 


of the “Searchlight” pages can be as important to you as reading the editorial sections; 
Editorial matter is NEWS OF OPPORTUNITIES offered in the industry. 


for EVERY business WANT “Think SEARCHLIGHT first” 








CARROT OIL 
makes foods 


golden yellow 


f vitamin A 
preferred for vit 
natural vegetable 
nA of hig 
lesiral golder 
Carrot 


ur 


SEND FOR BOOKLET 


New f pag 


NUTRITIONAL RESEARCH ASSOCIATES 


205 Broad St., South Whitley, Ind. 
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CLASSIFIED SEARCHLIGHT eon me ken," ADVERTISING 


EMPLOYMENT e« BUSINESS e+ 


UNDISPLAYED RATE: 
$1.20 a Line—Minimum 3 Lines 
To figure advance payment count 5 average words 
as a line 
POSITION WANTED & INDIVIDUAL SELLING 
OPPORTUNITY WANTED undisplayed advertising 
rate is one-half of above rate, payable in advance 
PROPOSALS, $1.20 a line an insertion 


Send NEW ADVERTISEMENTS to New York City Office, 330 W. 42nd St., New York 36, N. Y., for 


OPPORTUNITIES 


INFORMATION: 
BOX NUMBERS count as one additional line 


DISCOUNT of 10% if full payment is made in 
advancee of four consecutive insertions of undis- 
played ads (not including proposals). 


EQUIPMENT WANTED or FOR SALE ADVER- 
TISEMENTS acceptable only in Displayed Style. 


EQUIPMENT—-USED or RESALE 


DISPLAYED RATE: 


The advertising rate is $11.50 per inch for all 
advertising appearing on other thon a contract 
basis. Contract rates on request. 


AN ADVERTISING INCH is measured % inch 
vertically on one column, 3 columns—30 inches— 
to @ page 


the January issue closing December 23rd 











RESEARCH MAN 


Recognized, established manufacturer of food 
specialties in Chicago area is seeking a Re- 
search Man. Will work on new products, be- 
come engaged in long-term research projects, 
quality control, cost reduction, and other di- 
versified research and production programs. 
Candidate could come from college with ad- 
vanced training in food technology or from 
food manufacturer's research laboratory. 
Company has excellent facilities and oppor- 
tunity is great. Age 25-35. Salary appropriate. 
Replies respected and held in confidence. 


P-9777, 











WANTED 
BIO-ENGINEER & PRODUCTION MANAGER 


ition available with national food 
engineer and Production Manager 


full 


anent po 
any for Bio 
and take 
a new fermented bie 


field. Location in midwest. Desire experienced ma 


to desigr charge of plant to make 


emical for the pharmaceutical 


with engineering background and successful 


ord of practical management in biochemical 
resume of qualifications and 
ents. Replies held in confi 
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Michigan At 


68 Post St 
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SAN FRANCISCO y 
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ASSISTANT PLANT ENGINEER 


ty background 


Phila. 22, Pa 


g f salary and r« 


C-17, P.O. Box 3495 











WE NEED! 


FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 


—juniors to top-level. 
write or wire: 


Gladys Hunting (Consultant) 
Drake Personnel, Inc 





. Madison St Chicago 2, Ill. 





POSITIONS VACANT 
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POSITIONS WANTED 


4 position with opportunity, not a 
od Technologist with over 15 years 
research and development of vari- 
res hallenging and responsible 
rr products are beverage bases 
anned foods, vitam 
st in soluble coffee 
t Respected 
associate 


ieering 


CTION Manage 


legal firm. Ex 
th broad administrat 


logist. Thor 


Ss. spe 
lures, Master of 
Universit 


ence and contacts 
e company and utilize 
sales and build future 


nd neludes canning, factory 


pos 
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(Continued on the opposite page) 


DO YOU NtED AN 
EXPERIENCED 
PRODUCTION SUPERINTENDENT? 


9'2 years experience. At present have 
complete supervision of all fruit and 
vegetable processing operations and 
personnel for a medium-size plant. 
PW-3819, Food Engineering 
0) N. Michigan Ave., Chicago 11, Ill 
SARE TB RRR ESR PR PCE RT VAIL oR TN BS 
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MODERN REBUILT EQUIPMENT 
At Tremendous Savings 


Elgin 24-Head Rotary Vacuum Filler. 
Resina Model LC automatic Capper. 
Capem 1SF automatic Capper. 

Kyler A, Burt adj. Wraparound Labelers. 


Baker Perkins BB, Unidor (Vacuum) 4 to 
150 gal. Double Arm Jacketed Mixers, 
Sigma or Fish Tail Blades. 

Koven 2500 gal. 
Paste Mixer. 


Steam Jacketed Spiral 


Day, Robinson Dry Powder Mixers and 
Sifters, 200, 600, 1300, 10,000 Ibs. 


850 gal. Steel Vertical S. J. Mixer. 


B. P. type 3500 gal 
Double Arm Mixer. 


Steam Jacketed 





Day 650 gal. Jacketed Jumbo Mixer 

Stokes, Day, New Era, Hottman Mixers, 2 
to 3500 gals. with/without Jackets, Sin- 
gle and Double Arm Agitators. 

Fitzpatrick “D’’ Comminuter. 

Mikro 4TH, 3TH, 3W, 1SH, Bantam Pul- 
verizers; Schutz O'Neill Mills. 

Tyler Hum-mer #27 2-Deck Electric 
Sifter. 

F. J. Stokes RD3 and RBB (1200 plus per 
min.) Rotary Tablet Machines 

Colton 2, 3 Rotary & 4 Tablet Machines. 

Stokes & Smith A and B Transwrap. 


Stokes & Smith HG88 and Gl, 
Auger Fillers 
Whiz Packer and Triangle Vol. 


Duplex 


Fillers 





SEARCHLIGHT SECTION 
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Established 1912 


Triangle Package Models Gl, G2C, G2S, 


N2CA, Elec-Tri-Pak Fillers 
Horix 14-Head Rotary Vacuum Filler 
Filler 4, Hope 6 S.S. Piston Fillers 
Doughboy, Amsco Rotary Bag Sealers 
Standard-Knapp No. 429 Carton Sealer 
Hudson Sharp Campbell Cello. Wrapper 


Hayssen; Package Machy. Co. FA, FA4, 
DF, CA2; Miller and Scandia automatic 
cellophane Wrappers 


Oliver 799E auto. cellophane Wrapper 
Shriver, Sweetland, Alsop Filter Presses 


Pneumatic automatic Cartoning Unit, 60 
and 30 per min 


Additional Information and Quotations Available on Request 


Write Today or Wire Collect 


ION STANDARD EQUIPMENT CO. 


322 Lafayette Street 


POSITIONS WANTED 


(Continued from opposite page) 
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h bringir 
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New York 12, N. Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 
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— FOR SALE —- 


Buflovak Type 347 Stainless Steel Rotary 
Vacuum Dryer, 5’ x 20’. 
Buflovak Double Drum Dryer, 24’' x 48”. 


Sharples type 316 Stainless Steel Super 
B-Hydrator, Model C-20. 


Sparkler type 316 Staiiless Steel Filters, 
Model 33-D-17. 


Niagara Stainless Steel Filter, 
136-46. 


Swenson Walker type 
Steel Jacketed Crystalizer, 4 
tions. 


Link-Belt 
750-20. 


“GELB 


Est. 1886 


Model 


316 Stainless 
10’ Sec 


Roto Louvre Dryer, Model 


& SONS, INC. 
UNION, NJ. 


UNionville 2-4900 











Bag Sealer: Amsco Hy-Speed model S. 
Carton Sealers 
Pumps: 
Powder Mixers 
Liquid Fillers: Vacuum and hs — 
Mixer: Read 
Centrifugal: Sharples airtight st. staal 
Kettles: Stain. Steel all sizes, new and used 
Fiiter Presses: 7, 24” 

Screens: 18x48" Selectro, 
Mixers: Abbe Lenart s.s. 10 and 100 gal 
Fillers: Geyer, Kiefer, Visco, M&S., 
Lahelers: New Jersey, World, Knapp, Burt, Ermold 
Dough Mixers: Day, Read, Hobart, Champion 
Cappers: Capem, Pneu. Scale, Elgin, U. S 
Vacuum Pans: 36” and 
Filters 


1931 W. North Ave. 


FOR SALE 


Ceco model 3901. 
Waukesha sanitary nickel alloy. 
: 100 to 2000 Ib. capacities 


380 gal., st. steel, 50h 


10, 12 
20x81” Rotex. 


Elgin 


25 gal., st. steel. 
Alsop, Ertel, Sparkler, Industrial. 


Send us a list of your idle equipment 


LOEB EQUIPMENT SUPPLY CO. 
Chicago 22, Iil. 


FOR SALE 
3000 gai. S. S. insulated Tank, 5'4% x 19 
1 ft. Stainless Steel Vacuum Par 
10 gal. S. S. Clad Kettle, Jkt 
75 gal. Monel jktd. Kettle, 35” x 
100 to 200 gal. S. S. Mix Tanks 
200 gal. Pfaudler Glass Lined Tanks 
300 to 4000 gal. Glass Lined Tanks 
26” Centrifugal Extractors, 3 H.P 
125 to 1500 gal. Homogenizers or Viscolizers 
Model 148C Stokes Vacuum Pump, t', H.P 
3000 gal. S. S. Truck Tanks, Trailerized. 
3 x 90” Buflovak Double Drum Dryer 
5-Unit Room Coolers, Freon or Ammonia 
3 Ton Clark Fork Lift Truck ‘solid tire 
Milk Pasteurizers, Coolers, Fillers, Washers 


water jkt 
water jkt 


LESTER KEHOE MACHINERY CORP 
1 East 42nd Street New York 17, N. Y. 
Murray Hill 2-4616 
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FOR IMMEDIATE DELIVERY 


PNEUMATIC SCALE CO. 
Cartoning Line, consisting of 
matic Feeder, Bottom Sealer, 


PNEUMATIC SCALE CO 
Small Liners. 

PNEUMATIC 
High Speed. 


Lurge 


SCALE CO 


matic labelers, 60-120 per minute 
PNEUMATIC SCALE CO,, 


Cappers, 1, 3 and 4 Head 
STANDARD KNAPP Model 
Sealer and Compression Unit 
STANDARD-KNAPP Case 
Unloader 
STOKES & 


Loader 


SMITH HG84, 


model 


Also Models G and GD 


Partial List id for complet 
equipment in stock 


MODERN PACKAGING EQUIPMENT 


Automatic 
Auto 
Liner, 
Filler, Top Sealer & Compression Unit 


and 
Tightwrap, 


PNEUMATIC SCALE CO.—WORLD and 
PONY fully automatic and semi-auto- 


CONSOLI 
DATED AND RESINA fuliy automatic 


429 Case 
and 


Twin 
Auger Filler with Vacuum Attachment, 





———WANTED- 


PNEUMATIC SCALE CO. 


Medium or 
also 


high 


purchase 


ers. 
hid 


lines. 


' 
' 
| 
| or FAQ cellophane wrappers. 


auto- 
matic feeders and bottom seal- 
speed. 
complete 


PACKAGE MACHINERY CO. Model FA 














ALLIED EQUIPMENT CO. 


940-946 Neppérhan Ave, Yonkers 3, \ 
Prone: Yonkers $-0442 


Y 





SEARCHLIGHT SECTION 


SEE MORE EQUIPMENT 
at the FMC WAREHOUSE 


A visit to inspect the huge FMC 
stock of Food Equipment is a 
MUST, before or after you at- 
tend the Canners’ Show. Save 
HALF and more on good Used 
and Rebuilt Equipment. 


General American Twin Drum 
Dryer 42” x 120” complete 
Cincinnati Meat Grinder 10 HP 
FMC Retorts 42” x 72”; others 

CRCO Juice Extractors 
Langsenkamp S.S. Pulpers 

A. K. Robbins Tomato Washer 
Biro Stainless Meat Saw 
Sterling Peelers; Dicers 

Max Ams Can Seamers 
Boilers 5 HP to 317 HP 
Brierly Citrus Chippers 
Buffalo Kraut Cutters 

Island Equip. Unscrambler 
KETTLES and TANKS in SS., 


Nickel, Aluminum, Copper, Iron 





Stainless Steel Tanks - Never Used 
At Way Below List Price 
Complete with Agitators 


5 Vertical 450 Gal. 56” x 44” 
6 Horizontal 1160 Gal. 66” x 72” 
11 Horizontal 2120 Gal. 76” x 100” 











MIXERS 


New and rebuilt ribbon type Mixers in 
steel and Stainless in all sizes 

Heavy Duty Double Arm Mass and Do 
Mixers 

3} American Sterilizers 32°°x48" anc 42°'x 
60" Heavy Duty Horizontal Retorts; 6’x14‘ 
Heavy Duty Jacketed Agit. Vac. Cookers 
as 

Horix SS 14 stem Automatic Grav-Vac 
Villers. 

Kiefer Rotary Vac. Fillers up to 24 stutions 
Ayers and Berlin Chapman S5.S. Juice 
Fillers 

M. & S. 10 Piston Stainless Stee! Aut. Fillers 
M. & S. Piston Bronze Autotmatic Fillers 
Filler Machine Co. Piston Fillers up to 11 
stations 

Food Machinery S.S. Hand Pack Filler 
Triangle Electripak 4 Station Automatic 
Filler with conveyor 

Stokes & Smith Model GI Auger Type 
Filler 

Automatic Cappers by Capem, Resina 
Seamers and Sealers by Max Ams; Meat 
Grinders, Peelers, Kraut Cutters, Dicers 
Slicers, Washers. 

Pulpers, Juice Extractors, Colloid Mills 
and Centrifugals. 

Labelers, both semi-automatic and auto 
matic; Can Casers, Gluers and Sealers and 
general packaging equipment 


FRED R. FIRSTENBERG, Pres. 
Phone WOrth 6-3456 


FIRST MACHINERY CORP. 
187 Hudson Street, 
New York 13, N. Y. 





YOUR SATISFACTION 
IS OUR BUSINESS 


Bird S.S. 48’ Sus. Style Cent. 
Blaw-Knox Jack. Autoclaves 110 Gal. 
2000 psi. 

—Vert. 3500 Gal. Rubber Lined Tanks. 
Vac. Shelf Dryers 6 to 17 shelves. 
Tray Dryers 16 to 250 sq. ft. 
Buflovak 6’ Vac. Crystallizer. 

Sperry 18°’ C.l. Jack Filter Presses. 

Sperry & Shriver 12” to 30” Filter 
Presses. 

Sweetland 712 Filter 72 Brze. Leaves. 
S.S. Condenser 368 sq. ft. 

Vert. Closed 6000 Gal. stainless Tanks. 

S.S. Jack kettles 125 to 300 Gals. Ag. 
Mixers 20 Gal. Jack. D.A.—15 H.P. 
Read 100 Gal. Jack. D.A. Mixer 40 H.P. 
Horiz. Spiral Mixers 100 to 2000+. 
Conveyor 24” belt x 33’ centers. 
Clarkson Steam Generator 30 H.P. 300 
psi 
St. Regis Bag Fillers Type 100 L-S. 
Keeler C.P. 350 H.P. Boiler. 


SOnKYae Ne 


—— Oe NON 


We buy complete plants or individual items 
Send us your lists and inquiries. 


THE MACHINERY & EQUIPMENT 
CORP. 


533 West Broadway, New York, 12, N. Y. 
GRamercy 6-6680 


ECH ALWAYS OFFERS 
UNUSUAL BUYS 


Schutz O'Neil 73 Dustiess Sugar Mill 

Standard Knapp Can Labeler, Adj. to Gals. 
Manton Gaulin SS Colloid Mill, Type LP, I'2 HP 
Niagara Whip Gyro £10D Sifter, 3 Separations 
Day 15 Gal. SS Pony Mixer, 2 HP Exp. motor 
2200 gal. S/S Horizontal Tanks, Insulated 
Charlotte S/S Colloid Mill, Model Ali5, 15 HP 
Day S/S Jktd. Vacuum Mixer, sigma arms, 5 gal. 
FMC Potato Steam Peeler, Cap. Ton per day 


NEW MACHINERY DIVISION 
New Steel & S/S Ribbon Mixers, all sizes. 
New S/S Tanks & Jktd. Kettles, all sizes. 














WHAT HAVE YOU FOR SALE? 


For Better Buys & Service 
Phone SOuth 8-4451—9264—8782 


YOU CAN BANK ON 


EQUIPMENT 
CLEARING 
HOUSE, INC. 


289-10th ST... BKLYN 15.N. Y. 








FOR SALE 
Orville-Simpson No. 21 
ROTEX SCREEN 


with stand, geared drive head with com- 
pensating balance wheel, G.E. motor 112 
H.P. 1740 R.P.M. First class condition. 
FS-9875, 1 { Engineering 


W New York 36, N. ¥ 











Equipment Bargains - Used & New 
WORKING CONDITION 


Four used General American Transportation 
Co. feed presses complete with drive units and 
motors, $1750 each 

One 1937 Gen. Amer. Trans. Co. 50-ft. steam 
tube dryer complete with dust dome, stack, 
drive units, $3000 

One 1939 Gen. Amer. Trans. Co. 50-ft. steam 
tube dryer complete with dust dome, stack, 
drive units, $5000. 

Subject to prior sale, loaded F.0.B. Orlando 


DR. P. PHILLIPS CANNING CO. 
P. O. Box 3753, or phone 6106 
Orlando, Florida 


FOR SALE 


2—Cherry-Burrell Sanitary pumps com- 

plete with motors, 125 G.P.H. and 400 
G.P.H. 

FS-9735, Food 


Nev 














Watch— 
the Searchlight Section 
for 
Equipment Opportunities 








WANTED 








WANTED 
TO EXPEDITE PRODUCTION 


Food Processing Equipment including 
Aluminum and S/S_ Kettles, Mixers, 
Vacuum Pans, Dehydration equipment, 
Grinders, Elevators, Stills, Colloid Mills, 
Conveyors, Filters, Packaging Units, 
Wrapping Machines. Will consider a 
set up plant now operating or shut down. 
When offering give full particulars. 


P. O. Box 1351 
Church Street Sta., New York 8, N. ¥ 


WANTED 
USED NIRO OR BOWEN 
LABORATORY SPRAY DRIER 
IN GOOD OPERATING CONDITION 


W-9699, Food Engineering 
)N. Michigan Ave., Chicago 11, Ill 








Wanted to Lease or Buy a Plant 
Preferably located in central Ohio, for the process 
ing of ice-cream mix, Must have daily capacity of 
90,000 ibs. and up. All information held strictly 
onfidential. Send details to 

DAIRY QUEEN STORES 

hio division, 

Attention: R. L. Medd, 

Rm. 403. Reliance Building, Moline, Hiinois 














FOOD PLANT WANTED 


We are now manufacturing over $20,000,000 in var- 
ious tines and wish to expand by acquisition of 
assets of stock of one or more industrial companies 
In our negotiations the sellers’ problems and wishes 
will receive full consideration. Present personnel 
will normally be retained 

Address all replies 


“Confidential C. J. GALE, Sec. 
33 Broadway, N Pn Pe BA 7-1819 








New “SEARCHLIGHT” Advertisements 


received by December 23rd will appear in the 
January issue, subject to limitations of space 
available 
Address copy to 
Classified Advertising Division 


FOOD ENGINEERING 
330 West 42d St New York 36, N.Y 
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SEARCHLIGHT SECTION 








SEE THESE VALUES! 


3—Bird 40” stainless steel Suspended 
Centrifugals. 

1—AT&M 18” stainless steel Suspended 
Centrifugal. 

1—2800 gallon 316 stainless steel Tank 
with steam coils 

3—Aluminum Vertical Tanks 2300 and 
1400 gallon 

1—Hersey 4° x 26’ Monel Rotary Dryer 

1—Hersey 3° x 26’ stainless steel Rotary 


Dryer 
—. Belt Monel 2'7’ x 8’ Roto-Louvre 
ry 

1—Bartlett Snow 3’ x 12’ stainless steel 
Rotary Dryer, New. 

4—Devine Vacuum Dryers 4, 6 and 10 
40” x 43” shelves. 

3—Stokes 18’ x 42”, 30 x 8, 3’ x 15’ 
Rotary Vacuum Dryers 

2—Pfaudler 1000 & 500 Gallon, glass- 
lined, jacketed, agitated Kettles. 

2—Pfaudler 100 gallon,  glass-lined, 
jacketed Stills with condensers and 
receivers 

1—Pfaudler 5 gallon, glass-lined jacketed 
agitated Kettle 

3—Buflovak 5’ x 12’ 48” x 108” 42” x 
90’ double drum Dryers 

3—Groen 150, 125 gallon, stainless steel, 
agitated, jacketed Kettles 

3—Mikro Pulverizers 2TH stainless steel, 
#1SI, #1SH. 

1—Robinson 4000+ Heavy Duty Mixer 

6—Rotex 40” x 120°, 40” x 84, 20” x 
48’ single and double deck Sifters 

3—Sprout Waldron 40’ x 84” single deck, 
stainless stcel Sifters 

1—-Sperry 24 Aluminum P & F Filter Press 


Send for complete stock list 


be be by Oh hh hh hp op ho hp eb bo be a be 
SDSS SSSOSOPSOCOSSSSSOSSCPSOOSCOSSSCSeE 


7 i 
125# jkt. pr. FOR MORE 
Lee 300 gal. T316 stainless steel 
3000 gal. Horiz. Stainless Steel i C0 0 
tank, insulated & agitated, sani- see E N MY 
food products, wines, etc. 
Stainless Steel shell and tube heat a long-established company 
Steel Filter. Devine # 28 Vacuum Shelf Dryers, 
x 50° high. Reaction Kettle. 
Aluminum Tanks, closed, 275, 480, Shriver 42” x 42” cast iron Pl. & 
Processing Tanks, 804 int. W.P.. Oliver Rotary Filter, 6 x 6’, Acid 
, , 6’. 
Triangle G-2-C Elec-Tri-Pak Weigh- 
Elgin Twin Piston Filler. Perrin Aluminum 24” 


64” dia. x 13 plate Bubble Cap 
salad dressing starch base cook- S$ SERVICE 
ers, water jacketed, double mo- see 
tary fittings, excellent for trans- T 
. TIME SAVING 

Stainless Steel Tanks, 30, 60, 100, 
exchangers from 14 to 400 sq. ft. 
Stainless Steel Baffle Plate, Col- "ea. 20 shelves SO’ x 78” Complete. 
13 gal. Stainless Steel Jacketed S.S. Fitzpatrick Comminutors, 1 jack., 
500, 1350, 2300, 4100, 1450 gal. Frame Filter Presses, 18 chambers, 
with 970’ 3” pipe coil and turbine Construction. 

Sperry 24” x 24” Cl. P ae 
os & len. perry 24” x 24” C.l. Pl. & Frame, 
Mojonnier #90 Rotary Vacuum chambers 


- + « IS THE BEST BUY 50 gal. Lee Tilt Kettles, St. St 
Column, High Chrome. 
Sharples Centrifuge, St. St. PROFITS ! 
tion agitators. 
porting, storing or holding milk, 
150, 200, 300, 400, 500, 1000, 3000, sé C 0 $0 9 
ns pal NSOLIDATED 
Alsop SD-12-WR-30 T-304 Stainless senna ARMS RATED 
umns or Extraction Towers, 5’ dia. 300 gal. Stainless jacketed, agitated 
Autoclaves. 715 HP; 1—Model M. 
15,000 gal. Vertical Steel closed 1” cake. 
agitator with 40 HP drive. 4—Mojonnier S.S. Vac. Pans, 3’, 4’, 5’, 
25 chambers, 2” cake. 
Fillers, 14-spout; stainless. Sperry 24” x 24” Bronze, 


— 
Sree: 
Ptesne: 
pene: 


Pneumatic Scale Auto. Duplex , chambers. a a 
Labeler, Front & Back. Sperry 18” x 18” cast iron Filter 


ceggec Presses, P. & F., 11 chambers. 
EQUIPMENT COMPANY Kyler model “H Wrap Around 6’ x 50’ Louisville Rotary Steam Tube 


2401 Third Ave., N. Y. 51, N. Y. 4 Labeling Machine, to #10 cans. Devers. 
$ Tel: CYpress 2-5703 - Cable: Briston, N. Y Baker Perkins #14-JEM Universal Horiz. Dry Mixers, 12000#, 2,000#, 


$00020200202000000000¢ Heavy Duty Mixer, 50 gal. work. 1.0007, 6004, 4004, 200#. 





cap. Vacuum cover, sigma blades. Day size 30 Imperial jacketed 75 gal. 
FOR SALE Stainless Steel T316 Bin. 275 cu. ft. 3—Mikro Pulverizers, 2TH, 251, 4TH. 

40 gallon stainless a steam jacketed tilting ket- Sweetland Filters #10 and # 12. #12 Sweetland Filter, 1 #2, 23 CU 

tie for 100 It te ressure. * am , 1” 

38” Copper Revolving Pans with steam coils —P&F Filter Presses, 10’ to 36”. Ivs., 119”c.c. 

300 gallon Copper Still with condenser and tank. } Std. Knapp #429  Self-adjusting 

80 quart 3 speed Read Vertical Mixer. Stainless Steel Flanged Gate Chase Sialer & ts Uni : 

276 Enterprise Food Grinder, belt drive ; Valves, 1”, 1%”, 2”, 22" & 3” J . ympression nit. 

Burns Split Nut Peanut Blancher, motor drive. e e ——_- : Vert. Retorts, 42” x 72". late type, 

SAVAGE BROS. CO. Welded Steel Tanks with Brewery with instruments and crates. 
2636 Gladys Ave Chicago 12, Ill. type lining from 3800 gal. to K.K. Rotary Vacuum 12 Stem S/S 
21,700 gal. sizes, dished heads, Filter and Capem Capper. 











: Prog. 2 Spout S/S Filler, qts. and gals 
FOR SALE ” » 18” Alum. Filter Press 
Shriver 18” x 18” Alum. Filter Press 


PFAUDLER GLASS LINED TANKS kK : Buflovac Atmo. Dbl. Drum Dryers, 


3,000 and 4,000 gal. cap. Complete fittings. Bs; j aa bday ae 8 oe es oe 
ae valve. Located Chicago Potts EQUIPMENT COR P. 3-—-Anco 4’ x 9’ Chilling Rolls 


BRIGGS & TURIVAS 1411 N. 6th St. PHILA. 22, PA. Only a Partial Listing 
WE HAVE IN STOCK 


141 W. JACKSON BLVD. CHICAGO 4, ILL. 
th 
OUR 36” YEAR 
FOR IMMEDIATE DELIVERY 


“SEARCHLIGHT” THE FOLLOWING TYPES OF EQUIPMENT CO N SO LI DAT E D 


BOILERS MIXERS 


IS CONFECTIONERY PULVERIZERS p R O D U i T S 
: “oe DAIRY REFRIGERATION 
2 RS 

Opportunity Advertising cntees HANDLING STAINLESS. tl COM PANY INC 
—to help you get what you waat. STAIMETED KETTLES LARGE & SMALL , ‘~ 
—to help you sell what you ao MEAT PACKING STEEL TANKS OBSERVER HIGHWAY AND 


1s for Y¥ Food Processing Equipment 
longer need. Consult Us ieond Us Your Inquiries BLOOMFIELD STREET 


We Buy One Item or Entire Plants HOBOKEN, N. J. 
Take Advantage Of It . N. Y. Tel: BArclay 7-0600 


AARON Equipment Company N. J. Tel: HOboken 3-4425 


For Every Business W ant snay 
ee P 
“THINK SEARCHLICHT Fist” sulle. Giliadieiie' sates We Buy Your Idle Machinery 
OP: 6: RS De BBLS dp UD 4S He ek, vs 
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Chaimers Mfg. Co. 
inum Co, of America 
American Gas Association 
American Spice Trade Assoc 
Amerio Contact Plate Freezers, inc 
Ames tron Works, Inc. 
Armstrong Cork Co 
Building Materials Div 
Armstrong Machine Work 
Atias Mineral Products Co 
Atias Powder Co 
Au 1 Pump Co 


Allis 
Alun 


Babcock & Wilcox Co., The 
Bakelite Co., a div. ¢ 

Union Carbide & Carbon 
Barnes Co., W. F. & John 
Barry-Wehmiller Machinery Co 
Bausch & Lomb Optical Co 
Bin-Dicator Co., The 
Buffaio Forge Co 


Corp 


mbridge Wire Cloth Co., The 
Sanning Machinery Division, 

Food Machinery & Chem 14-15 
Carpenter Steel Co., The 188 
Cherry-Burrell Corp 58 
Chevroict Motor Division, 

General Motors Corp 

hilders Manufacturing 

hishoitm-Ryder Co., Inc 
Slinton Foods Inc 
nsolidated Packaging 

Corp 

yntinental Can Co 

Products Refining Co 
Machine Co., inc 


Corp 


& 

Cc 112 

TR205 

BL217 
Machinery 


Reynolds Co., Inc 
ucible Steel Co. of America 
Cyclone Fence Department 
{ S. Steel Corp 


Darnell Corp., Ltd 

Day Co., The J. H 

Deming Co., The 

Dempster Brothers, Inc 

Dings Magnetic Separator Co 

Distillation Products Industries 
Eastman Kodak Co 

Dodge Manufacturing Corp 

Dodge & Olcott, Inc 

Dole Refrigerating Co 

Dow Chemical Co The 

Dracco Corp 

duPont de Nemours & Co., E. I., 
Kinetic Chemicals Div 

duPont de Nemours & Co., E. }., 
Polychemicals Dept 

Durethene Corporation 


TR215 
TR201 
147 


Eastman Chemical Products, Inc 
Electric Auto-Lite Co., The 
Exact Weight Scale Co The 


Fairbanks, Morse & Co 
Feiton Chemical Co., Inc 
ield Engineering Co., The 
jielden tnstrument Division, 
Robertshaw-Fulton Control: 
irmenich inc 
-ischer & Porter Co., Inc 
Food Machinery & Chem. Corp., 
Canning Machinery Division 
Frick Co 
-uller Brush Co 
ulton Syiphon Division 
Robertshaw-Fulton Controls Co 


Gair Co., Inc., Robert 
Gas Atmospheres, Inc 
Gaylord Container Corp 
General American Trans. Corp 
Tank Car 6 
General Dynamics Corp 137 
Globe Steel Tubes Co 30 
Grinnell! ¢€ Inc Second Cover 


Third Cover 


Hinde & Dauch 145 
Hoffmann-La Roche, Inc 16 
Hudson-Sharp Machine Co. 167 
Huron Milling Co., The BR 205, BR209 

BL212, BR213, BL216, TR217 


211 


Ingersoll-Rand 
219 


Ingredients for the Food Processor 
Intand Steet Container Co., Div. of 
Inland Steel Co = 47 
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ADVERTISERS IN THIS ISSUE 


International Harvester Co. 
International Minerals & Chem. 
Amino Products Div.. 


Jamison Cold eeerene Door Co 
Jenkins Brothers 
Johns-Manville Corp., 


, 
High Temperature Insulation 


Koven & Bro., Inc., L. O.. 


Langsenkamp Co., F. H 

La Porte Mat & Mfg. Co. 
Lee Metal Products Co., Inc 
Link-Belt Co 


MMM, Inc 

Manheim Mfg. é Belting Co. 

Manning, Maxwell & Moore, Inc 

Master Electric Co., The 

Mears-Kane-Ofeldt, Inc. 

Merck & Co., Inc 

Minneapolis-Honeywell Reg. Co., 
Inductrial Div. 

Mixing Equipment Co., Inc 


117 
Morningstar, Nicol, Inc TLis2 


Nash Engineering Co. 
National Engineering Co., 

Simpson Mix-muller Div 
Neptune Meter Co 
Niagara Blower Co. 
Nichols Engineering = Research Corp 
Nicholson & Co., W. : BR197 
Norda Essential Oil & Che ts 50.5. ING. . «7 
Nutritional Research Associates 


Oakite Products, Inc 
Ohio Injector Co., The 


Package Machinery Co 
Paterson Parchment Paper Co 
Pfaudier Co., The ‘ 
Pfizer & Co., Inc., Chas 
Philadelphia Quartz Co. 
Pittsburgh Corning Corp. 
Plastic Packaging Co. 
Platecoil Division of Tranter 
Manufacturing, inc. 
Pneumatic Scale Corp., 
Polak & Schwarz, Inc 


Ltd 


Quaker City Cold Storage Co., 





SALES REPRESENTATIVES 


ATLANTA 3 Robert H. Sidur 
1321 Rhodes-Haverty Bidg., Walnut 5778 


BOSTON 16 
350 Park Square Bldq. 


CHICAGO I11 ; 
520 N. Michigan Ave. 


CLEVELAND 15 
1510 Hanna Bldg 


DETROIT 26 


P. T. Feqley 
Hubbard 2 7160 


J. G. Cashin 
Mohawk 4-5800 


Thomas E. Taylor 
Superior 1-7000 


Thomas E. Taylor 
856 Penobscot Bldg. Woodward 2-1793 


DALLAS 1 J. H. Cash 
First National Bank Bldg. Prospect 7-5064 


LOS ANGELES 17 
1111 Wilshire Blvd. 


NEW YORK 36 
330 West 42nd St. 


Gordon Jones 
Madison 6-4323 


P. T. Fegley 
C. C. Randolph 
Longacre 4-3000 


Edward A. Martin 
Rittenhouse 6-0670 


Edward A. Martin 
Atlantic 1-4707 


R. E. Dorland, Jr. 
Douglass 22-4600 


J. G. Cashin 
Continental Bldg Lucas 4867 


LONDON, ENGLAND W. J. Tydeman 
95 Farrington Street, E. C. 4 


PHILADELPHIA 3 
17th & Sansom Sts. 


PITTSBURGH 22 
7389 Oliver Bldg. 


SAN a a 
68 Post St. 


ST. LOUIS 8 
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Reeves Pulley Co.... Serre 
Refined Syrups & Sugars, Inc.. 
Republic Rubber Div., 
Lee Rubber & Tire 
Republic Steel Corp..... 
Richardson Scale Co..... 
Riegel Paper Corp... ° 
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TRANSMISSION 


the key to full process automation 


... and DC SIGNAL TRANSMISSION is only available in 
THE AMERICAN ELECTRONIC PROCESS CONTROL SYSTEM. 


Most modern clectronic print-out, monitoring and computing equipment is designed 
for DC operation. Until recently it was impractical to integrate the 
with instruments that measure process variable 
automation was impossible 


Now—the new American Electronic Process Contro] System provides the major com 
patability factor essential to achieve the 1 
tion: DC signal transmission 


e automatic device 
Consequently, complete proc 


economic advantages of full process automa 


The instantaneous DC transmission of process variable measurements permits higher 
controller gains that result in a new concept of control performance. At the 
it makes possible the efficient “electric nerve center” 
operation of the ultra modern plant of today and the 
hort, the American Electronic Proce Control & 
foundation for integration of 


ame time, 
oO essential to the low-cost 
standard plant of the future. In 
tem pi ide the onl practical 


1. AUTOMATIC LOGGING — th mtinual listing of o itional data i 
lated digital form 


2. AUTOMATIC MONITORING the centralized supervision of 


criteria for Maximum safety 


all me 
and efficient 

3. AUTOMATIC COMPUTING for precise accounting and engineering 
at highest speed and lowest cost. Ushers in the fully 


autom 
th completely 


ilVSIS and control 
In addition to this unique versatility, the American Electronic Proce 
offers improved quality of control 


in the size of proces 


Control System 
tighter control that opens the way fora re duction 
equipment and consequently a lower capital inve 
given through-put. Furthermors 
signal transmission lines that are 


tment for a 
sumplified communication With two-wire DC 
unaffected by induced alternating current 


and vary- 
ing line resistance, the cost and complexity of present s) 


tems will be vastly reduced. 


When you select proce control equipment, basic considerations are performance 


initial installed cost, r¢ liability maintenance, and fle xibility. The advanced design and 
Rs operation of all instruments in the American Electronic Proce Control System assure 
complete satisfaction on every count. Convince \ elf. Write ; 
(e 


nee youl fo? Cati Og | ltis 


A product of MANNING, MAXWELL & MOORE, INC. stratForD, CONNECTICUT 


MAKERS OF ‘AMERICAN’ INDUSTRIAL INSTRUMENTS, ‘HANCOCK’ VALVES 
SAFETY AND RELIEF VALVES, AIRCRAFT PRODUCTS, BUILDERS OF “SHAW-BOX” AND ‘LOAD LIFTER’ 
CRANES, ‘BUDGIT’ AND ‘LOAD LIFTER’ HOISTS AND OTHER LIFTING SPECIALTIES 


ASHCROFT GAUGES, ‘CONSOLIDATED’ 
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For more information, use coupon on page 157. 





Qae eers 


Look at all the features of Worthington’s 
new high-speed ammonia compressor 


High operating efficiency 
and lighter weight 

make this modern unit 
the talk of the industry 


These lightweight, compact Worthington 
ammonia compressors have the same high 
operating efficiency and versatility as their 
lower speed counterparts. 

Ranging in capacities from 18 to 150 tons, 
the new units can be used as high-stage or 
booster machines. 

Get in touch with your nearest Worthington 
district office for more facts about these 
rugged compressors. Or write to Worthington 
Corporation, Air Conditioning and Refriger- 


IMPROVED INTERNAL MANIFOLDING —coo! suction gas completely surrounds the cylinder ; e 

si eee ee y md ation Division, Section A.3.56, Holyoke, Mass. 
walls, providing longer valve life and increased overall efficiency. All passageways : 
between suction discharge and shutoff valves are cast integrally within the crankcase, 


eliminating outboard fittings. Cross section shows water jacketing on one of the cylinders. 


ad gS 


NEW SUCTION MANIFOLD, with cover plate over NEW FORCE-FEED LUBRICATION SYSTEM — full 


ELECTRIC UNLOADING—a new achievement in 


variable capacity control. You can start com- 
pressor with a normal torque motor: power 
consumption is automatically balanced against 
units allow easy 


load unloader 


maintenance 


Separate 
no oil or gas pressure lines 


to worry about 


suction strainer inlet, allows easy removal of 
the suction gas strainer for cleaning, without 
disturbing any of the pipes, valves or other 
parts. The strainer is unique in that it fits en- 
tirely within the crankcase manifold. requiring 


no additional space 


pressure, positive lubrication, regardless of 
rotation. A new rotary oil pump, driven di- 
rectly by the crankshaft, eliminates compli- 
cated and noisy gear trains. Oil is filtered 
through a strainer in the crankcase for pro- 
tection of pump and other moving parts 


A.3.56 


WORTHINGTON 


a is 4 
Cr ITA, Py 


SASS 


CLIMATE ENGINEERS TO INDUSTRY, BUSINESS AND THE HOME 


For more information, use coupon on page 157 
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Your Packing Line Can Perform More Profitably 
With Preciston-Made Gaylord Boxes 


Phe more efficient you make your packing 
operations, the more costly every interrup- 
tion becomes, That’s why every Gaylord 
hox is precision made to exact specilica- 
tions...to assure smooth, continuous oper- 
ation without jamming or sticking. Very 
often, the money saved by this increased 


effierenes In packing more than pays 


GAYLORD CONTAINER CORPORATION 


CORRUGAT 


D Aft 


if 


SALES OFFICES 


OLID FIBRE 


FOLDING CARTONS 


for any difference ino original box cost. 


Whatever the size 


tainer you need, if it 


or type of con- 
Gaylord-made you 
ean be sure that it will help develop top 
efficieney in) your packing tem. Fou 
information and cooperation, phone your 


by Gaylord office. You Ti find it listed 
ind thre phione book, 


General Offices: SAINT LOUIS, 


COAST-TO-COAST 


MO. 











Technical data on the revolutionary ney 


—the Continuous-Flow 
Heat-Exchanger that is setting 
new standards of 


holo-flite > == 
adaptability f 


(8.-0.64.0 W.€ £368: T 3 


PROCESSOR 


If you have processing operations 
where slurries, solids, pulps or pastes 
must be cooled or cooked, be sure to in- 
vestigate the many unique advantages of 
the newly-developed HoLo-FLite Proe- 
essor before you install any heat- 
exchange equipment. 


Here’s the HOLO-FLITE principle... 


Two or more screw conveyors TO- 
tate slowly in a trough. The blades and 
shaft of each flight of conveyors are hol- 
low, with provision for circulating the 
heat-transfer agent through them. The 
product to be cooled or cooked is moved 
along the trough, being constantly ro- 
tated into, around, over and under the 
conveyor screws as it moves. 


Thus, a continuous thermal trans- 
fer takes place between the product and 
the heat-transfer fluid circulating in the 
blades. The product is cooled or cooked 
in continuous-flow without the “stop-and- 
go” losses of batching operations ... and 





simplicity i 





k i i 





Tus 6-Titk HoLo-F Lite cools 7 tons of cottonseed press cake per hour 





cooled products can be packaged directly 
from the HoLo-F Lite discharge—saving 
space, time and additional handling. 


from 285° to 89°F. in a total floor space of only 28 sq. ft. 
(Insert) Enlarged cutaway view of HOLO-FLITE screw 
showing heat-transfer principle. 


The HOLO-FLITE Saves Space talline or powdered solid. Heat- The HOLO-FLITE Is Adaptable 


—It requires as 


little as ] th transfer fluid can be refriger- -——!It can easily be designed to 


the space of other units of com- ant, cooled or ambient water, \andle virtua any car ty 


Here are typical parable: capacity 


because (1) steam, oil or any other desired th 


7 diameter ot 
4 


HOLO-FLITE it has far greater heat-transfer fluid, at any normal tempera- be tan . te". re 


orea per cubic foot 


advantages ene 45h ie 
The Hoto-Fiitt pine iple eae tiered’ as +t 
unique it is setting completely 


small floor areas. 
new standards of performance in ‘ 


many ways. For example... The HOLO-FLITE is Versatile— = particle abrasion. Simplifies in- 
Processed product ca 


pulp or paste—granu 


*Reg. T.M. 


WESTERN 
CORPORATION 


DESIGNERS AND MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM GASES @ LIQLIDS 


Main Offices:1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG., NEW YORK 17 © 1.N. La SALLE ST. BLDG., CHICAGO 2 
1429 PEACHTREE ST. N.E., ATLANTA 5 « HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 


desired to 


give maximum capacity in very 


n be fluid, stallations, assures higher qual- 


space... ture range. 


Batis of the screws 
( b 

28 The HOLO-FLITE Is Dust-Free t > arying 
ts ge > oO de« 
Its ntle action provides amber of in : hing 
large heat-transfer action with 
VS per troug (i, 4, OF OF 
vith ney igible 
(d) varying the num- 


! ber of tiers stacked on top of 


lar, crys- ity product. one another (1 to 10, or more), 


The HoLo-FLite is in daily operation on such typical products as sand, 
cement, cottonseed cake, soybean meal, borax, salt, sugar, baby foods 
and many other equally-varied products. 

What is your problem? Our engineers will be glad to assist you in 
making the most of HoLo-FLive advantages. Write wire, or phone the 


office nearest you! 


Want More Facts? This 8 page book- 
let describing the Hovo-FLITE in 
greater detail will gladly be sent on 


request. No obligation, of course. 





